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IS YOUR PACK GIVING YOU TROUBLE? ; 


When things go wrong with your pack in 
the plant, or in the field, there’s nothing to be 
gained by just bemoaning the fact. 


Not when you can pick up the telephone, call 
American Can, and a trouble-shooter comes over 
to help you find the solution to your problems. 


Yes. We do that. And we don’t charge you for 
it. That’s part of our service to customers. Been 
doing it for years. 

Our free diagnoses are not limited to emer- 
gency troubles, however. Not by a long shot! 


Perhaps, right now questions like these are 
gnawing in your subconscious mind: Wonder 
how I can package my products more efficiently? 
How can I cut down on spoilage? 


Or maybe you have postwar bugaboos: What 
can | do now to meet new competition? How can 


I package more attractively? Get greater accep- F 
tance of my brand? Add new sales appeals? 


We may be able to help you with such major 
questions—just as we have other packers and 
canners. Our planning organization is chock-full 
of proved, tested ideas and plans. We've been 
devising new types of containers for 43 years now 
... for Uncle Sam, for American manufacturers. 


Get in touch with our local representative, or 
write to us direct. 


AMERICAN CAN COMPANY 
230 Park Avenue, New York 17, N.Y. 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, 20 S. Gay St., Baltimore 2, Md. Arthur I. Judge, Manager and Editor; Arihur® 
Judge, Advertising Manager; Edward E. Judge, Circulation Manager. Yearly Subscription price: U. S. A.—$3.00; Canada—$4.00; Foreign—$5.00. Advertis® 
rates upon application. Forms close Wednesday; cover forms Tuesday. Copy required for proof ten days in advance of close. Entered as Second Class matt 
at the Post Office, Baltimore, Md., under Act of March 3rd, 1879. ‘ 


Wer 
4 
\ 
| 
os 
3 
ie 
= 
j 


BERLIN CHAPMAN BLANCHERS are 80% 
more efficient by actual sediment test. Self 
cleaning and automatic skimming devices 
account for their superior periormance. . 


BERLIN CHAPMAN SPLIT REMOVER 
WASHERS operate on the principle of 
using the force of water to separate dirt 
from peas, and it is the only successful 
method for thoroughly washing peas. 
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QUALITY 
SEPARATORS 


BERLIN CHAPMAN QUALITY SEPARA- 
TORS fill a very important job at this 
time by separating ALL QUALITY 
PEAS from the ones of a lower grade 
which enables you to pack a bigger 
volume of high grade peas. Only two to 
four seconds are required to do this 
very important job. The peas fall into 
a slow moving brine where the High 
Quality Peas rise toward the top and 
the Lower Quality Peas sink toward the 
bottom and both are conveyed to their 
respective discharge chutes. Due to 
the quick passage through the machine 
the peas absorb very little salt which 
can be easily removed by running 
them through a water flume not less 
than 10 feet long. 


Built of stainless steel or galvanized 
metal. Can be easily installed by your 


plant mechanics. 


The Berlin Chapman Quality Separa- 
tors can also be used successfully on 
whole grain corn, beans, lima beans 
and other granular products. 


Write today for our complete Pea 
Equipment catalog. 


BERLIN CHAPMAN CO. 
BERLIN, WISCONSIN 
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strong and clear 


“Take-out” coffee containers. 


Metal links for cartridge belts. ....and convenient cans for beer 


‘ARE ALL MADE BY CONTINENTAL CAN COMPANY 


Products und Divisions of Continental Can Co. 


Most people would say “‘cans’’ if they. 
were asked what Continental makes. 


100 E. 42nd St., New York 17, N. Y. 


CONTINENTAL PRODUCTS: Metal Containers 
Fibre Drums « Paper Containers +» Paper Cups 
Plastic Products - Crown Caps and Cork Prod- 
ucts + Machinery and Equip t F 
OPERATING DIVISIONS: The Container Ca, . 
Van Wert, Ohio - Keystone Drum Company, 
Pittsburgh, Pa. « Boothby Fibre Can Division, 
Roxbury, Masa. - Mono Containers, Newark, 
N, J. — Plastics Division, Cambridge, Ohio. 
Bond Crown & Cork Co,., Wilmington, Dely 
Cameron Can Machinery Co., Chicago, 1), 
FOREIGN SUBSIDIARIES: Continental Can Com- 
pany of Canada, Limited, Sun Life Building, 
Montreal, Canada « Sociedad Industrial de Cuba, 
S. A‘, Havana, Cuba. 


SURE WE’R 
billions of them! 


ing na- 
News- 
Week 


TINENTAL — FOR PACKAGING AND PLASTIC PRODUCTS 
EPORT TO THE NATION,” every Saturday over CBS coast-to-coast network. 
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are telling folks about all the other 
fine products made by Continental. 
About our new and expanded facili- 43 
ties, too—al] designed to give you 
even better service. Watch for these 
full-color Pages in such lead 
tional Magazines as Time, 
week, U. §S. News, Busines 
and Fortune. And keep your eye on ig a 
Continental and on the Continental 
trademark, too. The Triple-C stands : 
for one company with one policy— 
to give you only the very best in : ; PRs = a 
quality and service, 
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EDITORIALS 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


MPORTANT DIRECTIVE—Seems to us that the 
following deserved front page, first column, double 
head space on every newspaper of the country, and 


in every other publication of any kind, instead of being 
buried on inside pages or in other inconspicuous posi- 
tions. It is an appeal that has particular importance 
to every canner or other food producer, as well as to 
the entire population of our country, and it will most 
certainly strike you in the same way; and what is 
more, we predict that you will give full compliance to 
the urge. 


Read: 


PRESIDENT APPEALS FOR HELP ON FOOD 
PRODUCTION IN 1945 


President Roosevelt in a statement issued on Janu- 


ary 22 called upon the American people to aid in the 


task of getting food produced in 1945 and seeing that 
it is conserved and shared. The statement follows: 


During the past three years every American who 
has played a part in the job of growing, conserving, 
harvesting, distributing and processing our food 
supply has done a magnificent job. 


As we enter a new year, the demands for our food 
at home and abroad are so great that it is essential 
for every man and woman to do everything to help in 
the huge task of getting the food produced and seeing 
cat it is conserved and shared. Many of our favorite 
“oods are scarce. 

"o this end, I ask the people in cities, towns and 

‘ages to assist our farmers in every possible way to 
ch the food goals which have been set for this year. 
call upon the millions of victory gardeners who 
e done so much to swell the nation’s food supply in 
‘e War years to continue their good work. 

ask those people who can spare the time to assist 

nation’s food processors in the task of. preparing 

‘ood for our armed services, our civilians and our 


sk the millions of women who have preserved food 
Some so that our armed services could have the 


Ss and vegetables they need, to carry on until the 
is won. 
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I ask every American to share our available food by 
observing the rules of rationing and by cooperation 
with food merchants in the observance of food price 
ceilings. 


I know I can count on the American people to 
respond to these calls to action, so that we can all truly 
continue to say when the war is won that our food has 
played an important role in the fight for freedom. 


It was sometime before the managers of our war 
efforts could be made to realize how all-important food 
is in this great venture. But here is acknowledgment 
and appreciation for the excellent results accomplished 
thus far. Strange that the human, constantly con- 
fronted with the quest for food, should ever have to 
be reminded of this importance, but all history proves 
the truth of this, and never better emphasized than 
upon the discovery of the art of canning. Our industry 
deserves that credit, and we never tire of repeating 
this fact; for recall, that it was late in the 18th century 
A.D. that Appert made his discovery, 6,000 years of 
recorded history before man learned to save for to- 
morrow food that he knew he would always desperately 
need! And then the simplest and most effective 
formula was provided—the art of canning. Earlier 
crude and uncertain means of saving foods have since 
been vastly improved and put into force, but Appert’s 
formula remains far and away the leader, and will 
ever continue so. 


Elsewhere in this issue, as if tieing in with this, 
the War Food Administration, sets forth the set-aside 
(“Takes”) scheduled percentages of the foods of this 
industry during the season of 1945. These figures are 
merely the parts the Government has asked, the goals. 
But do not train your sights merely to make these set- 
asides. Make this a year of all-out effort at food pro- 
duction, in the face of the greatest obstacles we have 
ever faced. Strive to surpass the old records. Do as 
our splendid fighting boys and girls are doing in the 
great battles now raging, and so successfully: make 
the “objective” and then go on to even further points. 
The American loves a good fight, and the harder the 
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opposition the better he fights; that is the food job of 
today. But so was it at this time last year with 
numerous predictions and fears that it could not be 
accomplished. But it was accomplished and surpassed, 
as the President above acknowledges. “We did it 
before, and we can do it again,” that must be the 
motto of the whole food producing industry, and if 
the canners get the support asked for from the growers 
and from the public, as the President asks, and are 
able to set the pace as they always do, those goals 
will be won. 

The progress of the war is over-stimulating as this 
is written, but do not let that cause you to let down in 
the belief that the end is near; now what is needed 
from this home-front-food-army, and everyone else 
among us, is a greater push than ever before; to put 
our shoulders to these war fronts, these encirclements, 
to press them closer and closer until we have strangled 
our enemies, and brought about total surrender. We 
have now reached the moment of the hardest push, but 
that moment does not mean a day or a week. It will 
probably be some months yet, even in Germany and 
most assuredly longer in Japan. And food must march 
constantly with these advances, to the very end. 

And do not forget they will need food during the 
months required to “mop up” after our enemies have 
been defeated. The war is not nearly over yet! 


DON’T WAIT—While you are waiting the outcome 
of the highly important conferences in Washington 
this week, on the matters that it was expected would 
be brought before the postponed Chicago meeting, get 
busy on your acreages, on the supplies you will need 
during the season, on your labels and all else that re- 


you may be sure, and that your interests will be wel! 
taken care of. You need not wait for these answers, 
they will come to you at the earliest possible moment. 

Every day and in every way the Government is 
getting more co-operative with your efforts. The men 
handling these matters are mere humans, even as you 
and I, and if we had been in their places, trying to do 
this mammoth job, with no previous examples to go 
upon, we probably would have done very much worse. 
Their appointment to the jobs did not endow them with 
a sudden burst of rare wisdom. But they have proved 
themselves men of brains, ability and untiring indus- 
try, working 16 to 18 hours seven days a week, and 
we should appreciate this, and the vast majority do, 
the perpetual fault-finders to the contrary not with- 
standing. Bear in mind: their objective is to get out 
the food for both the armed forces and the con- 
sumers—and for our allies as well—upon a basis of as 
near equality as is humanly possible to do; to assure 
you a profit for your work, and to smooth the way as 
much, and as soon, as can be done. From a flat start 
three years ago their accomplishments to date have 
been phenomenal. No one in this industry ever be- 
lieved that we could reach the heights of production | 
we did in 1944; but by the same token, now no one | 
fears that we will not reach and surpass that record 
in 1945. If there be any Doubting Thomases we sug- 
gest they read the fearful casualty lists now coming i 
in, and even if they have no direct personal interest 
they will find many friends that will bring home to = 
them how the parents of these war-sufferers or deaths : 
feel, and that ought to spur any real he-man to the 7 
maximum of effort. And-it will. As the food-army |% 


behind the lines we will not allow ourselves to be out- |) 


quires attention. 


These conferees will do a good job 


done by the boys in front. 


VETERANS LIKE THEIR FOODS 


During the four months since the in- 
ception of the Army’s redistribution sta- 
tions for returned overseas soldiers the 
Quartermaster Corps has not received a 
single complaint about the “Super meals” 
provided nor the manner in which it has 
been prepared. 

Under the food service program, the 
Quartermaster Corps is charged with the 
responsibility for the planning of menus 
for these centers, supervision of the 
preparation of the food and its service. 

Army Ground Forces and Army Ser- 
vice Forces soldiers returned to the 
United States after months, or even 
years, of exacting service in combat 
theaters are sent to these redistribution 
centers for 14-day stays after first being 
given leaves and furloughs home. 

At the six redistribution stations now 
in operation, all located in fashionable 
hotels of the cities selected for the cen- 


ters, the returned overseas veterans are 
given the same de-luxe service that in 
the past has made these hostelries popu- 
lar with the traveling public. 

Service men, both officers and enlisted 
men, sent to these redistribution stations 
are permitted to bring their wives with 
them and during their two-week stay are 
afforded all the comforts and luxuries 
that $30-a-day guests would expect and 
demand. It is all free except for $1 a 
day charge for their wives. 

As part of the overall program de- 
signed to give these service men two 
weeks of complete relaxation and com- 
fort, the Quartermaster Corps prepared 
what it has called a “super menu,” some- 
thing entirely new to the Army. 

This menu is richer in calories, pro- 
teins, fats, calcium and all necessary 
vitamins than are the menus prepared 
for troops in the field or at Army posts 
and installations. 


trained and 
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The food is prepared by experts, many s 
of them famous chefs in civilian life, and ~% 


is served in appetizing garnishments )y 
experienced caterers, all 
buddies in arms of their guests. Buffet 
luncheons that would rival those served 
at any great hotel are frequent. Another 
feature is the constantly filled cookie 
jars in lobbies of these hotel redistribu- 
tion stations. 

At these centers the returned overseas 7 
soldiers are given thorough physical axl 7 
occupational check-ups before being :s- 
signed to duty at Army installations in 
this country. 

Five of the redistribution stations 
were opened in late September and ea) ly 
October. They were at Santa Barba ‘a, 
California; Miami, Florida; 
North Carolina; Hot Springs, Arkans: s; 
and at Lake Placid, New York. The 
sixth, at Atlantic City, was opened 
December 15. 
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WATCHING WASHINGTON 


PACK RESERVATIONS FOR GOVERNMENT AGENCIES 


The War Food Administration has an- 
nounced that 1945 Government war re- 
quirements for canned vegetables will be 
higher and for canned fruits slightly less 
than last year. War Food Orders 22.8 
and 22.9 were issued in order to obtain 
the Government needs. 


CANNED FRUITS 


War Food Order No. 22.8 requires can- 
ners of 138 major fruits and juices (ex- 
cluding citrus) to set aside about 61 per 
ecnt of their currently estimated 1945 
production of these commodities. The 
order is effective January 30, 1945. 

While preliminary estimates indicate 
that production of these fruits and juices 
will be less than last year—58,000,000 
(24/2%) cases compared with 60,700,000 
—Government requirements have de- 
creased from 36,900,000 cases to 35,300,- 
000 cases. Of the estimated production 
cf the 13 major commodities this year, 
United States civilians should get about 
22,700,008 cases compared with 23,800,- 
000 cases from last year’s pack. 


BASE PACK—The 1945 set-aside per- 
centages for the various commodities, 
ranging from a high of 100 per cent for 
canned berries and sour (RSP) cherries 
to a low of 25 per cent for sweet cher- 
ries, are based on average annual pro- 
duction in 1943 and 1944. (See table.) 
Percentages last year were based on 
average annual production in 1942 and 
1943. 

Sweet Cherries have been added to the 
1945 list of set-aside fruits, and the 
erade of fruit cocktail has been changed 
from Choice and Fancy to “Top Choice” 
and “Fancy.” Otherwise the program is 
substantially the same as that of 1944. 

If a canner packed fruits and juices 
i, only ene of the two base-period years, 

's base pack will be the total pack for 

‘ut single year. A canner who packed 

' neither of the two years should apply 
-e individual percentages against his 

‘al 1945 production. 


if a canner packs twice as much or 
ve during 1945 as he did during the 
® period, the set-aside percentages 
‘| apply against his 1945 production 
‘ead of against the base-period pro- 
tion. 
‘ a canner does not pack enough of 
one or more commodities to meet his 
aside quota, he will be in compliance 
i the order by setting aside his entire 
‘uction of these commodities. 
\ canner is required by WFO 22.8 to 
his set-aside on the total production 
‘| plants operated by him during 1943 
1944 regardless of the number he 
ates this year. He may, however, 
‘uce his entire quota at one plant or 
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distribute it in any way he desires among 
all his plants. 


CANNED FRUIT RESERVES 
Base-Pack Totals and Required Set-Aside 


Commodity Base Pack* % Required} 
2.2 75 
Applesaue 2.6 37 
4.5 49 
4 100 
Blueberries 2 100 
Cherries (RSP).......... 1.6 100 
Cherries 25 
75 
Fruit cocktail................. 5.9 78 
44 80 
Pineapple 6.4 62 


*Millions of cases. 
tIncluding contingency reserves. 


CANNED VEGETABLES 

War Food Order No. 22.9 requires can- 
ners to set aside this year about 48 per 
cent of their currently estimated total 
production of 15 major canned vege- 
tables and vegetable juices. Except for 
varying percentages on individual vege- 
tables and juices (see table), and a 
change in the base period, the 1945 set- 
aside program is substantially the same 
as that for 1944. 

Government requirements of the 15 
products for 1944 are estimated at 93,- 
400,000 cases compared with require- 
ments of 87,100,000 cases last year. Re- 
cently estimated production is slightly 
more than last year’s production—195,- 
400,000 cases compared with 188,900,000 
cases in 1944. 

On the basis of these figures, United 
States civilians should get about the 
same quantity of this year’s pack of 
major canned vegetables as from last 
year’s pack—about 102,000,000 cases. 
Considering the total quantity of all 
canned vegetables, however, civilians 
may get only about 171,000,000 cases 
compared with 187,000,000 cases last 
year. 

The 1945 set aside is based (except for 
sauerkraut) on 1943 and 1944 produc- 
tion, and requires canners to set aside 
for Government needs certain percent- 
ages of the average 1943 and 1944 an- 
nual production. The base period for 
sauerkraut is the one-year period begin- 
ning September 1, 1941. 

In the event a canner packed during 
only one year of the two-year base per- 
iod, his base pack will be his total pack 
for that year. A canner who packed in 
neither of the two base years should 
apply tke individual percentages against 
his current year’s pack. 


If a canner packs twice as much (or 
more) as his base period pack, the set- 
aside percentage will be applied against 
his pack for 1945 instead of against his 
base pack. 

The set-aside percentages of the base 
pack this year (including contingency 
reserves) range from a high of 107 per 
cent for canned carrots to a low of 18 
per cent for tomato puree. The range 
last year was from 150 per cent of the 
base pack for carrots to 19 per cent for 
canned pumpkin. 

A canner is required by WFO 22.9 to 
base his set aside on the total production 
of all plants operated by him during the 
base period, regardless of the number he 
operates at the present time. He may, 
however, produce his quota at any one 
plant or distribute it among all of them. 

If a canner does not pack enough of 
any commodity to meet his set aside 
quota, he will be in compliance with the 
order by setting aside his entire produc- 
tion of that commodity. 

All inquiries relative to these orders 
should be addressed to the Fruit and 
Vegetable Branch, Office of Marketing 
Services, War Food Administration, 
Washington 25, D. C. Ref: WFO 22.8 
and WFO 22.9. 


CANNED VEGETABLE RESERVES 
Base-Pack Totals and Required Set-Aside 


Commodity Base Pack* % Required? 
Beans, Lima..................« 1.7 40 
Beets 7.0 54 
Peas - $3.3 40 
2.6 34 
7.3 52 
Spinach 8.1 64 
28.6 66 
Tomato 9.0 53 
Tomato 17 
Tomato Puree.................. 8.9 18 
4.2 27 


*Million cases 24/2’s. 
tInecluding contingency reserves. 


OPA WARNS OF RATION 
ACCOUNT OVERDRAFT 


Institutional and industrial users of 
rationed foods who overdraw their ration 
bank accounts will face suspension of 
their ration banking privileges under a 
new procedure announced by the Office 
of Price Administration. 

The revised procedure provides that 
institutional and industrial users will be 
notified by their OPA district office and 
given an opportunity to repay a first 
overdraft, and that a second overdraft 
will result in automatic closing of the 
ration bank account. 
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ORANGE JUICE RESTRICTED 


The War Food Administration has 
amended War Food Order No. 122 re- 
quiring canners of orange juice produced 
from fruit grown in Florida and Texas 
to confine their sales, deliveries and ship- 
ments to the armed forces, effective 
January 30. 

Similar action was taken January 18, 
1945, with reference to grapefruit juice 
and blended (orange and grapefruit) 
juice. Since the supply of oranges was 
considered ample to meet the demand, it 
was not contemplated at that time it 
would be necessary to include canned 
orange juice. Recently, however, ship- 
ments of this product into trade channels 
have been abnormally heavy, creating 
concern as to whether the armed forces 
would be able to obtain quantities re- 
quired. 

The original order covered grapefruit 
and blended juices from fruit grown in 
all areas. The current amendment ex- 
cludes juices from Arizona and Cali- 
fornia fruit. Arizona has just begun 
packing and production will not be in 
volume for several weeks. The Cali- 
fornia packing season does not begin 
until early summer. 


GRAPEFRUIT PRICES 


Processors’ ceiling prices for grape- 
fruit segments canned during the 1945 
season have been established for sales to 
Government agencies, the Office of Price 
Administration has announced. The 
following prices per dozen No. 2 cans, 
f.o.b. shipping points in Florida and 
Texas, apply to sweetened grapefruit 
segments packed on and after October 1, 
1944: Florida grown fruit: Sections, 
$1.80; broken, $1.70; Texas grown fruit: 
Sections, $1.625; broken $1.525. 

These ceilings are intended to reflect 
the growers’ prices recommended by the 
War Food Administration of $41.55 a 
ton for Florida grown fruit and $29.75 
a ton for Texas grown fruit. Allowance 
also has been made for profits at least 
equal to those earned by citrus proces- 
sors during the base period pack years 
of 1940-41, OPA pointed out. Processors 
who pack grapefruit segments from fruit 
grown in more than one area for which 
different prices have been established 
should apply to OPA for a ceiling price, 
OPA said. 

Ceilings are being announced now be- 
cause the entire pack has been ordered 
set aside for the Government for use in 
hospitals of the armed services, OPA 
said. 

(Amendment No. 1 to Supplement 5 
to Food Products Regulation 1—Packed 
Citrus Products of the 1944 and later 
packs—effective January 26, 1945.) 


WILLIAM SCHLOSSER DEAD 


William Schlosser, connected with the 
Alexander Gruff Company, food brokers 
of New York City, died on Sunday, Janu- 
ary 28. Mr. Schlosser had many friends 
among the grocery and drug trade. 


SECRETARY WICKARD AP- 
PROVES OF CCC EXTENSION 


Secretary Wickard before the House 
Committee on Banking and Currency, 
relative to H.R. 1450, Jan. 31, said: “I 
want to say that H.R. 1450 as introduced 
by Mr. Spence has my complete approval. 
As I understand this resolution, it ex- 
tends the life of the CCC until June 30, 
1947; it increases the borrowing power 
of the Corporation. to $5,000,000,000; re- 
moves the restrictions on the quantities 
of cotton that may be sold so long as 
loans are maintained at 92.5% of parity; 
provides for the sale of non-basic perish- 
able agricultural commodities in case of 
danger of loss or waste through spoil- 
age; and modifies certain restrictions, 
applicable to CCC, contained in Section 
2(e) of the Emergency Price Control 
Act of 1942 as amended by the Stabiliza- 
tion Extension Act of 1944.... 

“In my opinion the real purpose of the 
CCC is to stabilize supplies and prices 
of agricultural commodities. . . . In this 
connection, it seems desirable to modify 
the subsidy restrictions in the Stabiliza- 
tion Extension Act of 1944 so as to per- 
mit the operations of CCC to be more 
flexible. This modification would allow 
farm prices to be maintained at such 
levels as are necessary to get production 
without forcing an increase in the price 
of food at retail. 


“As for the extension of CCC, I sin- 
cerely believe that the life and borrowing 
power of the Corporation should be ex- 
tended as provided in H.R. 1450 in order 
to assure farmers that funds and author- 
ity to carry out existing commitments 
will be at hand when needed... . . I also 
want to commend the section of the bill 
which provides for the removal of the 
restrictions on the amounts of cotton 
which may be sold until two years fol- 
lowing the end of the war... . And with 
reference to stocks of perishable com- 
modities which are in danger of wastage 
or spoilage, it seems to me only common 
sense to provide that they may be dis- 
posed of under the conditions specified in 
H.R. 1450.” 


ANCHOR HOCKING APPEAL 
GRANTED 


The appeal of the Anchor Hocking 
Glass Corporation, of Lancaster, Ohio, 
for relief from the restriction of WPB’s 
glass container and closure simplification 
and standardization order L-103 has 
been granted, the Appeals Committee of 
the War Production Board Containers 
Division has announced. 


The company sought permission to 
manufacture and use non-standard jars 
for packing those food products for 
which the use of tinplate is permitted 
under Schedule B of Order L-103-b. The 
grant was made to permit use of an ex- 
cess of home canning caps. Similar ap- 
peals from other companies that can 
establish an excess inventory of the same 
type closure will be accepted, WPB offi- 
cials said. 
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OFFERINGS 


PRUNES—To all dried fruit packers ap- 
proximately 20,338 boxes of dried prunes 
from the 1942 crop. Arrangements will 
be made to permit inspection of the fruit 
by prospective buyers or their accredited 
representatives. 


Offers to buy should be by lot, on a 
per pound basis, and should be addressed 
to the Sales Branch, Office of Supply, 
WFA, Washington 25, D. C. For further 
information see David S. Ludlum of the 
same office, telephone Republic 4142, Ex- 
tension 2832. 


Prunes are listed for sale as follows: 
4,340 boxes, 40/50’s and 70/80’s located 
in Baker, New York; 3,200 boxes, 40/50’s, 
located in Cleveland, Ohio; 6,398 boxes, 
50/60’s, located in Cleveland, Ohio; 3,200 
boxes, 40/50’s located in Morton, N. Y.; 
3,200 boxes, 80/90’s, located in Hornell, 
N. Y., all 25# per box. 


MISC. ITEMS—The San Francisco Re- 


‘gional Office of the War Food Adminis- 


tration is offering for sale to the Food 
Distributive trade various lots of mis- 
cellaneous grocery items located at Los 
Angeles, San Francisco and Seattle. In- 
cluded are canned tomato puree, string 
beans, diced beets, diced carrots, cream 
style corn, whole grain corn, spinach, 
tomato juice, tomatoes, peas and fruit 
cocktail; ground black pepper, whole 
black pepper, ground white pepper, curry 
powder, dried peaches and dried prunes. 
Offers must be received by the Procure- 
ment and Price Support Division, Com- 
modity Credit Corporation, Office of 
Supply, 821 Market Street, San Fran- 
cisco, not later than February 6. Further 
information may be obtained from the 
same office. 


PRISON PACKS—To state purchasing 
agents in 12 states and District of Co- 
lumbia, 16,000 cases of 1942 pack canned 
tomatoes. Tomatoes, packed six No. 10 
cans per case were canned by state use 
industries, Jessup, Maryland, and are 
stored in Baltimore, Maryland, they are 
being offered for sale only in those states 
which permit the sale of prison-made 
goods within their borders. 


For further information contact Wil- 
son R. Bean, Sales Branch, Office of 
Supply, WFA, Washington 25, D. C., 
telephone Republic 4142, Extension 4102. 


GRAPEFRUIT JUICE HOLDS 
VITAMIN C 
Chemists of the Florida Citrus Coim- 


mission working with the USDA recently | 


tested canned unsweetened grapefruit 
juice stored in 12 Florida canning plants. 
The tests were reassuring, for they 


showed that at the end of two months the © 


juice still held 95% of its vitamin C; at 


the end of four months 90%; and at the | 


end of six months, 88%. The tempera- 


ture of the storage room was 78 degrees 


F.—as high or higher than that of the 
average home kitchen or pantry. 
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GRAMS INTEREST 


GEORGIA CANNERS ELECT 
BLOODWORTH 


At the Annual Meeting of the Georgia 
Canners Association, January 17 and 18, 
the following officers were elected: 

President, J. Logan Bloodworth, Had- 
dock; 1st Vice-President, Fondren Mitch- 
ell, Thomasville; 2nd Vice-President, Ed 
Holmes, Saundersville; Secretary-Treas- 
urer, Jesse Moore, Haddock. 


KEN RIDER IMPROVING 


Kenneth N. Rider, President of the 
canning company bearing his name at 
Trafalgar, Indiana, is recuperating in a 
hospital after an operation performed 
January 22. 


LEE MARSHALL RESIGNS 


War Food Administrator Marvin 
Jones has announced the resignation of 
Lee Marshall who left WFA January 31 
to return to private business. Mr. Mar- 
shall has been Director of the Office of 
Marketing Service and Vice-President 
and Director of Supply of the Commodity 
Credit Corporation. 

C. W. Kitchen will succeed Mr. Mar- 
shall as Director of the Office of Mar- 
keting Services and Lt. Col. Ralph W. 
Olmstead will take Mr. Marshall’s place 
as Vice-President and Director of Sup- 
ply of CCC. 

Mr. Marshall joined WFA in May 
1943 as Deputy Administrator in charge 
of the Office of Materials and Facilities, 
resigning that position in October 1943. 
He returned to WFA in January 1944 to 
hecome Director of the Office of Food 
Distribution. He will return to the posi- 
tion of Chairman of the Board of the 
Continental Baking Corporation. 


NEW FREEZER 


_ Charles M. Henderson, formerly Sales 

anager for Adams Packing Coopera- 

has established Florida Frozen 

ids, Inc., at Haines City, Florida, and 

and his associates began packing 

zen Orange Juice Concentrates on 
ruary 1. 


ROBERT MULREE DIES 


‘obert Mulree, 70, Production Execu- 
» of the Birds Eye-Snider Division of 
General Foods Corporation, died at 
nome in Rochester, New York, Janu- 

' 23, following a brief illness. Mr. 
‘“'vee had been active in the canning 
‘stry for more than fifty years begin- 

: with the Bert Olney Canning Com- 

y at Oneida, New York in 1893. He 
also served as a member of the Na- 


--al Canners Association’s Board of 
teetors, 
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OZARKS CANCEL 


The Ozark Canners Association has 
cancelled its Thirty-eighth Annual Meet- 
ing, which was to have been held in 
Springfield, Missouri, February 15 and 
16, as a result of the War Committee on 
Conventions denying the application to 
hold the convention. 


TENN-TUK MEETING OFF 


Tennessee-Kentucky Canners Associa- 
tion has cancelled its meeting originally 
called for February 19 and 20 at the 
Andrew Jackson Hotel, Nashville, Ten- 
nessee. 


WOUNDED IN ACTION 


Set. T. James Russell, Vice-President 
of Thomas Russell & Son, Inc., operators 
of the Interstate Canning Company at 
Loganport, Louisiana, was wounded in 
France on December 19, according to 
word received by his father. 


GOVERNMENT NEEDS 
TECHNOLOGISTS 


The Civil Service Commission has an- 
nounced that vacancies exist in various 
departments throughout the country for 
technologists with salaries ranging from 
$2433 to $6288 per year, including over- 
time pay. Technologists are especially 
desired who have had experience in test- 
ing, developing and production work in 
the following industries: coal, food, fuels 
(liquid), paint, varnish and lacquer, pe- 
troleum, synthetic resins and plastics, 
electrochemical and process metalurgical. 
There will be no written test. Interested 
persons may secure copies of the an- 
nouncement at their nearest post office 
or by writing direct to the U. S. Civil 
Service Commission, Washington 25, 
D.C. 


PLAN COSTS STUDY 


An intensive survey into food distribu- 
tion problems, designed to improve oper- 
ating efficiency and lower distributing 
costs in the wholesale grocery field, will 
be undertaken by the newly-organized 
Operations, Inc., financed by prominent 
wholesale grocers in many parts of the 
country. 

Chester Williams, recently resigned 
First National Stores executive, will di- 
rect the activities of Operations, Inc. 


CANCO’S MR. STURDY SPEAKS 
February 8—Houston, Texas, Houston 
Paint Club 
February 9—Houston, Texas, Houston 
Sales Managers Club and Food Brokers 
Association 


STOKELY ACQUIRES 
HOOPESTON CC 


William B. Stokely, Jr., president of 
Stokely-Van Camp, Inc., announced Jan- 
uary 31 that an agreement had been 
signed whereby the Company will acquire 
all outstanding stock of the Hoopeston 
Canning Company, Hoopeston, Ill. Upon 
the transfer of the Hoopeston stock, 
which is expected to take place in about 
six weeks, the company will operate as a 
wholly-owned subsidiary of Stokely-Van 
Camp, Inc., under the original name of 
the Hoopeston Canning Company. Farm 
land holdings, farm equipment and build- 
ings, factory and office property will be 
included in the transfer of ownership. 

Items packed at the plant will be con- 
tinued, and expanded as the occasion 
arises, according to John B. Stokely, 
executive vice president of Stokely-Van 
Camp, Inc. The Stokely Finest label will 
be added to present Hoopeston products. 

Phil A. Schmith, Stokely central area 
production manager will serve in a super- 
visory caracity. Gilbert Trego, long as- 
sociated with the Hoopeston plant is to 
be manager of Hoopeston factory and 
farm operations. 


The Hoopeston Canning Company was 
established in 1878 as one of the pioneer 
canneries in the middle-west. It has con- 
tinued to maintain an outstanding repu- 
tation in the industry. 

The Stokely-Van Camp, Inc., business 
began in 1898 at Newport, Tenn. The 
firm has expanded to the point that it 
operates 57 plants in seventeen states, 
Canada and the Hawaiian Islands. The 
Indianapolis plant was the first canning 
company in the nation to win the Army- 
Navy “E” pennant for excellence in pro- 
duction. It was also the first company to 
hold both the “E” flag and the War Food 
Administration’s “A.” 

Canned rations now being packed for 
the armed forces and Lend-Lease are 
in addition to the 112 regular items in 
the Stokely and Van Camp lines. This 
includes canned vegetables and fruits, 
vegetable and fruit juice, catsup, chili 
sauce, pickles and baby food, principally 
under the Stokely Finest label. Best- 
known Van Camp products are beans, 
Tenderoni and chili con carne. The com- 
pany’s operations now cover canning, 
freezing, bottling and dehydrating. 


KILLED IN ACTION 


Set. Burley Ketterman, 35, formerly 
employed by the Littlestown Canning 
Company, Littlestown, Pennsylvania, as 
raw products inspector until induction 
in December 1942, was killed in action on 
Leyte Island, November 18, while serving 
with the 21st Infantry. 


JOIN BROKERS’ ASS’N. 


Tucker-Humphry, Ine., Evansville, 
Ind.; W. J. Sanford, Evansville, Ind.; 
Howard L. Jones, Erie, Pa.; and J. M. 
Fisher, Big Springs, Texas, have been 
elected members of the National Food 
Brokers’ Association, 
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COLONEL ROUNTREE RELEASED 
FOR OPA WORK 


Colonel George V. Rountree has been 
released from active duty with the Army 
at the request of Chester Bowles, Admin- 
istrator, OPA so that he may become 
head of the processed fruit and vegetable 
section of the Food Price Division. 
Colonel Rountree is particularly well 
qualified for this assignment because of 
his long association with the food indus- 
try. He is on leave from George V. 
Rountree & Co., Certified Public Ac- 
countants, Chicago, Illinois, and is well 
known to many of the leading canners 
throughout the United States. This firm 
has rendered valuable services to the Na- 
tional Canners Association and other or- 
ganizations as consultants in the inter- 
ests of the industry. 


Colonel Rountree has been in Wash- 
ington for the past year as Fiscal Officer 
in the Readjustment Division, Army Ser- 
vice Forces. Prior to that he was Chief 
of the Contract Service Division and Fis- 
cal Division of Chicago Ordnance Dis- 
trict for almost three years. In both 
capacities he has worked constructively 
with numerous war contractors and 
therefore is familiar not only with Gov- 


ernment procedures in general, but with: 


the broad problems confronting food 
packers in relation to Government pro- 
curement agencies. Prominent members 
of the food industry, National Canners 
Association, Quartermaster Corps, and 
OPA, have expressed their high approval 
of Colonel Rountree’s new assignment. 
He succeeds Carl Lovegren in OPA, for- 
mer president of Hunt Brothers Packing 
Co., San Francisco, California. 


NAWGA APPOINTS BOARD 


Appointment of members of the board 
of governors of the National-American 
Wholesale Grocers’ Association for 1945 
was made this week, following the asso- 
ciation’s annual meeting in Chicago last 
week. 


Named to the board are the following: 
A. L. Griffin, Massachusetts; Isadore 
Greenspan, New Jersey; Robert L. Mont- 
gomery, Pennsylvania; Robert M. Fisher, 
Ohio; Walter Frey, Jr., Maryland; Ab- 
ner Lichtenstein, Georgia; James D. 
Godfrey, Wisconsin; Joseph R. Hyde, 
Tennessee; Harold B. Finch, Minnesota; 
Harry B. Mansfield, Missouri; G. C. Me- 
Doland, Texas; and H. D. Trunkey, 
Washington. 


Francis L. Whitmarsh, Francis H. 
Leggett & Co., New York, was elected 
President of the wholesalers’ association 
for 1945. Vice-presidents were elected 
as follows: James R. Keenan, Massa- 
chusetts; Burt P. Flickinger, New York; 
William B. Mackey and French Fox, 
Pennsylvania; Nathan Cummings, Mary- 
land; Henry King, Tennessee; S. B. 
Steele, Illinois; R. N. Benson, Arkansas; 
Charles B. Jordan, Minnesota; Ned N. 
Fleming, Kansas; J. P. Hartnett, Texas; 
and A. W. Lutz, California. 
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OLD GUARD MAKES ANNUAL 
AWARDS 


The Old Guard Society of the Canning 
and Allied Industries, awarded ten dia- 
mond pins to members who had com- 
pleted fifty or more years of service 
within the industry. These diamond pins 
were presented to the following indi- 
viduals: 


Ames George Babcock, Saukville Can- 
ning Co.; A. V. Crary, Continental Can 
Co., Inc.; F. W. Douthitt, Big Stone Can- 
ning Co.; H. A. Fink, Continental Can 
Co., Inc.;Charles W. Graham, American 
Can Co.; A. E. Hanson, Country Club 
Estates; Charles A. Ritter, E. Pritchard, 
Inc.; Lyman E. Johnson, Minneapolis, 
Minn.; Ogden S. Sells, Food Machinery 
Corp.; Frank T. Woodruff, Associated 
Seed Growers, Inc. 


Twenty-four ruby pins were awarded 
to the following men for completion of 
forty years of service: 


H. A. Bengston, A. W. Pinger Co.; 
F. L. Bradford, American Can Co.; B. C. 
Coons, Food Machinery Corp.; P. H. 
Doyle, American Can Co.; M. A. Dun- 
ham, Cumberland, Wisc.; H. J. Feigh, 
Continental Can Co., Inc.; Frank Gerber, 
Gerber Products Co.; H. E. Gray, Bar- 
ron-Gray Packing Co.; Raynor Hubbell, 
Pomona Products Co.; John W. Kieck- 
hefer, Kieckhefer Container Co.; Ray C. 
Langs, Chippewa Canneries; James Q. 
Leavitt, J. Q. Leavitt Co.; Jacob H. 
Mathis, Jacob H. Mathis, Inc.; John H. 
Menzel, W. H. Killian Co.; Harry A. 
Miller, Burt Machine Co.; Walter J. 
Murphy, American Can Co.; S. O. Neal, 
Washington, D. C.; Edwin B. Peet, Chi- 
cago, Ill.; G. L. Shideler, Armstrong 
Cork Co.; Frank J. Small, American Can 
Co.; S. H. Soule, Monmouth Canning 
Co.; F. H. VanEmwyk, Fruit Belt Pre- 
serving Co.; William P. White, White 
Cap Co.; Maxwell Zurndorf, Atlanta, 
Georgia. 


Gold pins were awarded to seventeen 
additional men for thirty or more years 
of service: 


Franklyn George Benn, American Can 
Co.; B. S. Clark, American Can Co.; Al- 
ford D. Elabarger, Keystone Co-operative 
Grape Assn.; Lester W. Graaskamp, 
American Can Co.; Delbert E. Greb, 
Montgomery Canning Co.; Howard 
Hamilton, American Can Co.; Earle L. 
Johnson, Gerber Products Co.; William 
E. Lyke, Minot Food Packers, Inc.; Capt. 
R. W. Phelps, U. S. Army; Ralph E. 
Sanborn, California Packing Corp.; E. 
P. Schulz, Continental Can Co., Ince.; 
Frank Fay, Food Machinery Corp.; 
Henry E. Staffel, Ready Foods Co., Inc.; 
C. C. Street, McDonald Corp.; William 
B. Sutton, Huntley Mfg. Co.; Robert S. 
Thorne, Geneva Preserving Co.; King 
Weeman, Shawano Canning Co. 


During the past year thirty-five new 
members have joined the Old Guard So- 
ciety, eligible by reason of twenty or 
more years of service within the indus- 
try. 
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CONVENTION DATES 
s s = 
FEBRUARY 4-8, 1945—Annual Meet- 


ing, National Canners Association, Chi- 
cago, I1]—CANCELLED. 


FEBRUARY 6, 1945—Annual Meet- | 
ing, National Dehydrators Association, © 


Sherman Hotel, Chicago, IIl. 


FEBRUARY 6-7, 1945—Annual Meet- 
ing, National Pickle Packers Association, 
Chicago—CANCELED. 


FEBRUARY 7, 1945—Annual Meet- 


ing, Canning Machinery and Supplies 
Association—CANCELLED. 


FEBRUARY 13-14, 1945—19th An- 
nual Conference, Indiana Canners and 
Field Men, Memorial Union Building, 
Purdue University, Lafayette, Ind. 


FEBRUARY 15-16, 1945—28th An- 
nual Meeting, Ozark Canners Associa- 
tion, Colonial Hotel, Springfield, Mo.— 
CANCELLED. 


FEBRUARY 19-20, 
Meeting, Tennessee-Kentucky 
Association, Andrew Jackson 
Nashville, Tenn—CANCELLED. 


FEBRUARY 27-28, 1945 — Annual 
Meeting, Virginia Canners Association, 
Hotel Roanoke, Roanoke, Va. 


MARCH 2, 1945—Annual Meeting, 
Canners League of California, Fairmont 
Hotel, San Francisco, Calif. 


MARCH 6-7, 1945—Annual Meeting, 
National Food Brokers Association, Chi- 
cago—CANCELLED. 


MARCH 9-10, 1945—Annual Meeting, 
Utah Canners Association, Salt Lake 
City, Utah. 


1945 — Annual © 
Canners © 
Hotel, 


MAY 21-23, 1945—Annual Meeting, 


Institute of Food Technologists, Hotel 
Seneca, Rochester, N. Y. 


MAY 29-31, 1945—Annual Meeting, 
U. S. Wholesale Grocers Association, 
Chicago—CANCELLED. 


Secretary S. G. Gorsline reports the © 4 


death of the following members during 
the year: 


Rudolph Philip Binzel, Marshfield Cen- © 


ning Co.; Harry L. Cannon, H. P. Can- 


non & Son; W. E. Carrington, Paxton © 


Food Products, Inc.; J. W. Hourne, Fa.r- 
mont Canning Co.; Donald A. Muc- 
Arthur, American Can Company; Robert 
Mullree, Birdseye-Snider Div., General 


Foods Corp.; J. H. Mursh, American Can “9 


Co.; Al. Nugent, American Can Co; 
Thos. A. Scott, Scott Viner Co.; George 


L. Spence, Terre Haute, Inc.; Clyde B. 


Wilson, Craig Brokerage Co. 
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APLANT PROGRAM 


FMC CORN HUSKERS AND CUTTERS 


Tomorrow's homemakers all over the world are going 
to demand higher quality foods, richer in vitamins 
t- and minerals, to meet better nutritional standards. 
Forward-looking canners are anticipating this demand 
by plant modernizing programs which will enable 


them to process ever greater quantities of higher 
quality food, and at lower cost. FMC Engineers will 
gladly help you plan your plant improvement pro- 
gram now. 


FMC DOUBLE HUSKER. New and different prin- 
ciple increases husking efficiency close to 100%. 
Tenderest, smallest ears handled without bruising 
or breaking. Greater capacity, lower up-keep. Motor 
or belt drive. 


No. 2 UNIVERSAL CORN CUT- 
TER, Unusually versatile for either 
whole grain or crushed corn. 
Single-cuts for true whole grain, i 
double-cuts for cut kernel corn, or 


cuts-and-scrapes for cream style 
corn. 


ig 


\ 
NEW FMC CATALOG shows the 


most complete line of canning ma- 
chinery on the market for corn, 
beans, peas, tomatoes, fruits, etc. 


Sprague-Sells Division Hoopeston, Illinois 
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] How the design stacks up against to- 
day’s competition. 


2 How well it is reproduced. 


3 Whether the design is in keeping with 
today’s market trends. 


4, Whether it does credit to your product. 


For more than 75 years Stecher-Traung has 
been creating and producing labels of en- 
during sales value. Our merchandising and 
designing specialists and the facilities of | 
two great plants are at your disposal. To 
learn how you may have high quality, sales- 
making FULL Color labels, packaging ma- 
terial, recipe folders and advertising liter- 
ature at moderate cost, send for a free copy 
of our new 28-page booklet, “The Selling 
Power of FULL Color.” 


* 


Labels @ Box Wraps e Seed Packets 
Folding Boxes @ Merchandise Envelopes and 
Cards @ Advertising Material 


LITHOGRAPH CORPORATION 
Rochester 7, N.Y. + San Francisco 11, Calif. 
Olfices in Principal Cities 
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SABADILLA FOR PEST CONTROL 


New Product Tests Highly Encouraging—Wisconsin Canning Industry Benefits 


From “AIF News” for Jan.-Feb., 1945 


Wisconsin tests of sabadilla seed in- 
secticides are continuing with increasing 
promising results, according to reports 
to the AAEE meeting by Dr. T. C. Allen, 
associate professor, and a group of co- 
workers. 

So far has the work progressed that 
it has already served Wisconsin’s vege- 
table canning industry in one insect 
emergency. Tests were made against 
a number of the most common crop- 
damaging insects and in comparison 
with insecticides prepared from _ rote- 
none, pyrethrum or arsenicals and in 
one instance DDT. Results indicated 
that against all of these the sabadilla 
preparations more than held their own. 
Dr. Allen pointed out that “the data is 
preliminary and in most instances the 
results represent trials of one season.” 


But, he said, “because of the need of - 


substitute materials for insecticides 
made scarce by the war, this informa- 
tion is made available.” 


Preliminary chemical work separated 
and identified at least six different con- 
stituents of sabadilla seed., All these 
were tested separately, two of the alka- 
loids showing outstanding toxicity. Heat 
treatment also was tested with good re- 
sults. For practical work, however, the 
group finally standardized on the plain 
ground seed, activated with hydrated 
lime by using lime as part of the diluent 
in the dusts; this “served to obtain maxi- 
mum toxicity of sabadilla with a mini- 
mum amount of seed.” 

In an alfalfa field a dust of 20 per cent 
sabadilla seed, 20 per cent lime and 60 
per cent inert reduced leafhoppers 90.61 
per cent, tarnished plant bugs 97.62 per 
cent and grasshoppers 97.62 per cent in 


the first 12 hours. The corresponding 
figures for a sabadilla-lime-sulfur dust 
were 95.5, 93.7 and 97.7, and for a 
pyrethrum-tale-sulfur dust containing .15 
per cent pyrethrins I and II they were 
89.4, 50, and 33.8. After five days the 
leafhopper and tarnished plant bug popu- 
lations were back to normal in the test 
plots (adjacent alfalfa being heavily in- 
fested)—but grasshopper population still 
was down. 

Comparing treated and untreated plots, 
“applications of sabadilla dusts produced 
a much greater yield of alfalfa and 
blossoms were more numerous. Greatest 
benefit of dusting occurred in the second 
growth of alfalfa.” The first growth 
alfalfa received two sabadilla dust appli- 
cations at 30-35 pounds per acre, and 


the second growth received four appli- - 


cations. 

Another test was in a wax bean field 
heavily infested with potato leafhoppers, 
and included comparisons with a dinitro, 
a thiocyanate, and a pyrethrum dust. 
Both at the 24-hour and 72-hour periods 
a sabadilla-lime-sulfur dust, a sabadilla- 
lime-tale dust and the dinitro dust were 
closely grouped in percentage ratings for 
leafhopper reduction. The addition of 
sulfur to the sabadilla apparently helped 
extend its toxicity over 72 hours. 


Another test was on a heavy squash 
bug infestation in a squash field. A 
more than 80 per cent kill was achieved. 
Pyrethrum stood much lower by com- 
parison in this case but “the pyrethrum 
flowers employed in the dusts had a very 
low pyrethrum content.” 

Comparisons also were made with 
rotenone and arsenical materials against 
the imported cabbage worm and the 
cabbage looper. “In both dusts and 
sprays, sabadilla compared quite favor- 


ably with rotenone. The arsenical dust “% 
treatment appeared inferior to both rote- | 
none and sabadilla, while the spray was 
superior.” 

The comparison with DDT was with 
two of the sabadilla alkaloids, veratri- 
dine and cevadine. In kerosene, veratri- 
dine was by far the most toxic con- 
stituent of sabadilla to houseflies, while 
in dusts cevadine was the most toxic 
against the red-legged grasshopper and 
the milkweed bug. Under conditions of 
the tests both these constituents were 
reported 4s being more toxic than DDT, 


The emergency tryout for the Wiscon- 


-sin vegetable canning industry was in 


the 1944 season when “a large quantity 
of dust was applied to string beans for 
potato leafhopper.” Dr. Allen added 
that “approximately one million pounds 
of sabadilla dusts were employed this 
past season for controlling such insects 
as leafhoppers on vegetable crops, cran- 7 
berry insects, and livestock pests. " 

“A considerably greater quantity of 4 
sabadilla dusts is expected in 1945, and 
its importance at present as a substitute 
for certain unavailable insecticidal ma- 
terial appears very significant.” 

* * * 


Sabadilla is a species of lily which de- 7 
velops long stems, producing its seed in 
very much the same manner as barley. 7 

There are 20 known species. Its nat- ~ 
ural habitat extends from southern 
Texas and Florida to South America. Ss 

The Seed has been used as a medicinal | 4% 
and for the destruction of body vermin! © 
for years. Little has been done to adapt) 
the plant for commercial insecticide use, 77 
however, until the war-stimulated Wis- 7 
consin research, most recent results of 
which are now reported. 


STATUS OF THE EUROPEAN 
CORN BORER IN 1944 


A survey has been completed by the 
Bureau of Entomology and Plant Quar- 
antine, USDA and various State agencies 
to determine the relative fall abundance 
of the European corn borer in 400 coun- 
ties within 22 North Central and North- 
eastern States. The European corn borer 
was found in 1944 for the first time in 
Kans., Nebr., and Tenn., and also in a 
considerable number of counties outside 
the border of territory previously known 
to be infested in 10 other States. In 
Iowa, first records of the borer were ob- 
tained in 31 additional counties, extend- 
ing the known infestation to the western 
border of the State and into all but 11 
counties. The next greatest spread was 


found in southeastern Minn. where the 
borer was recorded for the first time in 
16 counties. New discoveries of the in- 
sect in 1944 were also reported for the 
following numbers of counties in the 
designated States: Kansas—1; Kentucky 
—5; Missouri—7; Nebraska—1; North 
Carolina—3; Tennessee—3; Virginia—5; 
and Wisconsin—6. 

The average level of European corn 
borer abundance for 313 comparable 
counties surveyed decreased from 149 
borers per 100 plants in the fall of 1943 
to 81 in the fall of 1944, and was 73 
borers per 100 plants for all 400 counties 
surveyed in 1944. The decrease from 
1943 to 1944 was not prevalent over the 
entire infested area. In the eastern part 
of the Corn Belt (Indiana, Ohio, and 
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Michigan) and in most other States east- q 
ward to the Atlantic Coast, populations 7 
of the insect were essentially lower in © 
1944 than in 19438. But farther west in 
the Corn Belt, especially in Illinois and 4 
Iowa, the borer was much more abunéant | 
in 1944 than in 1948. The 1944 inercase 
also extended into parts of Wiscorsit, 
Minnesota, and Missouri. In general, 
moisture conditions for corn production 

in 1944 were more favorable in the’ 


‘western part of the Corn Belt than iny 


the eastern portion or in the States cast 7% 
ward to the Atlantic Coast. Decreases) 7% 
in corn borer abundance from 1943 t 7% 
1944 were broadly related to drought 0! 4 ; 
near-drought conditions occurring i177 
1944 at critical periods in the seasona| | 
development of the borer. 
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PEA ADJUSTMENT- 


AYARS Latest 10 Station 
New Perfection 


|) | PEA, BEAN & 
CORN FILLER 


Has TWO seperate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


REVOLVING HOPPER 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 
funnels. This materially increases, speed. 


FOR FILLING: + 
PEAS, BAKED BEANS, 
LIMA BEANS, 


y New Design for High Speed. RED KIDNEY BEANS, 
a WHOLE GRAIN CORN, 
1 HOMINY, 

7 Large Revolving Hopper. DICED BEETS, 
si DICED CARROTS, Etc. 
sm We also make a 5 pocket Pea and Bean Filler. 


st- 

ns 

in 

in 

nd 

int 

in, 

al Buildings and Equipment in excellent condition. Equipped to can fruit and vegetables 

3 Capacity: 2400 cases No. 2 cans every 24 hours 

. Fs Plant located at Pine Mountain Valley, Harris County, Georgia 25 miles Northeast of Columbus, Georgia in a 
t E highly developed peach and vegetable producing section and in midst of a thickly settled community with plenty 

r ; available labor. | Adequate supply of water and power for 24-hour operation available at reasonable rates. 

rn 2 Plant consists of main building (50° x 180’), 2 grading sheds, warehouse, 3000 gallon septic tank, concession 
. stand, modern sanitary facilities and 19 acres of land. —_ For further information write: 

J. A. MORRISON, Acting Project Manager 

ul PINE MOUNTAIN VALLEY RURAL COMMUNITY CORP., Pine Mountain Valley, Georgia 
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POST WAR OUTLOOK FOR DEHYDRATED FOODS 


Wartime experience forcasts improved product will meet with ‘‘moderate’’ acceptance— 


Wagon Jobber the most favorable wholesale outle-—By BETTER PROFITS 


This column has always advocated the 
amplification of lines by a packer. Since 
Pearl Harbor it has on several occasions 
offered suggestions in connection with 
this and that of which it seemed possible 
that profitable production might be en- 
gaged in. Readers may recall it has 
generally advocated a _ yardstick of 
measurement for the probable success of 
these ventures. You will remember it 
has been said that if there is a real 
need on the part of the public for certain 
goods or services, the production of these 
will result in profit to the producer, other 
things being equal. Today we find many 
canners and others in allied industries 
already producing pilot packs of new 
items or all ready to start as soon as 
reconversion begins. The column today 
will be devoted in a large part to an 
article appearing currently in the Pro- 
gressive Grocer, to which full credit is 
given. 


MODERATE SALES SEEN 

It’s titled, “Moderate sales seen for 
new dehydrated foods.” The subheading 
is our excuse for using it as a basis for 
this week’s offering. “Dehydrated soup 
History good way to forecast sales—but 
new products must taste good and save 
the time of the housewife.”” Inasmuch as 
the article is written primarily for the 
independent retail grocer it is doubly in- 
teresting when carefully considered by 
the canner who may be still producing 
hundreds of thousands of dollars worth 
of dehydrated foods yearly and dispos- 
ing of them as soon as made to Govern- 
ment agencies. In view of the fact many 
dehydrators might be future prospects 
for ambitious advertising schedules in 
the magazine running the feature article 
it seems as if we may safely assume the 
article is written without predjuice. 


THE CASE OF SOUPS 

Answering the question as to what 
attitude the retail grocer should take 
toward dehydrated foods after the war 
is over it says, “The dehydration in- 
dustry has grown from almost nothing 
to gigantic proportions as a direct result 
of overseas food requirements and short- 
age of shipping facilities. Hundreds of 
plants now produce more than $80,000,- 
000 in dehydrated foods annually and it 
is a safe bet that these new born giants 
will attempt to carry their business over 
into the domestic peacetime market. New 
products now actually being considered 
for domestic promotion are diced carrots, 
beets, sweet potatoes, white potatoes, 
milk, onion flakes, precooked rice pota- 
toes, eggs and citrus concentrates. A 
sensible way to forecast the future sales 
of dehydrated products is to look back 
on the experience food stores have had 
in the sale of dehydrated soups. These, 
successfully marketed before the war 
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grew to maximum sales when canned 
soups were rationed and sales restricted. 
Canned soups are point free again but 
supplies are limited and some varieties 
are still missing. Even though canned 
soups have not as yet regained their 
normal position, dehydrated soups are 
quickly settling down to their natural 
and rightful place in food stores. The 
majority of hastily distributed ‘War 
Baby brands’ have disappeared—leaving 
limited but apparently consistent sales 
in two or three reputable brands and 
food stores now agree dehydrated soups 
are here to stay.” 

“Most food merchants will tell you 
their customers were open minded to 
the extent that they were willing to try 
dehydrated soups before canned foods 
were rationed. Many failed to repeat 
their purchases, not because of any 
strong dislike for the product but simply 


because they were not sufficiently im- 
_ pressed with the dehydrated soups to re- 


member to buy any more. However, 
some consumers have remained faithful 
to this product with the result that there 
is now and probably will continue to be 
a small but consistent market for de- 
hydrated soups.” 


FAVORABLE FACTORS 

“The new dehydrated soups will prob- 
ably go through just about the same 
evolution. Some products will probably 
die a horrible death, but many others 
will have special virtues which will 
appeal to housewives. Those most likely 
to succeed will be the dehydrated foods 
that taste good and make a woman’s 
kitchen work easier and shorter. De- 
hydrated onions, milk, and eggs, all of 
which are widely used in cooking may 
be welcomed by housewives because of 
their convenience, economy and keeping 
qualities. If U. S. dehydrators have 
learned how to improve the taste of 
their products, how to package them in 
a way to assure better display and over- 
come deterioration, and if their foods 
can be reconstituted quickly and easily, 
dehydrated foods should earn a small 
but rightful place on food store shelves.” 

With illustrations the article tells how 
a Canadian Dehydrator has established 
his products in the Dominion by means 
of advertising. The ads tell the readers 
that dehydrated vegetables are healthful, 
taste good, save time, and cost less. 
Unlike many such foods, these particular 
ones do not need soaking. Only require- 
ment is to drop them in boiling water. 
It is said sales, exceptionally good at 
first have settled down to a normal level. 
Actually the word used in the article 
was “Moderate.” Probably the most to 
be expected by our readers who are in- 
terested in selling dehydrated foods after 
the war should be a moderate acceptance. 
In the event of a serious depression, sales 
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may zoom, to resume a moderate pace as 
incomes per family rise. 


THE BEST OUTLET 

In the beginning of distribution espe- 
cially if it is to be attempted without 
benefit of local or national advertising, 
wagon distributors would seem _ to 
promise the most favorable wholesale 
outlets. Household packages may be 
comparatively small, retail dealers will 
hesitate about stocking quantities and 
you generally find larger wholesale 
grocers unwilling to “fuss” with small 
quantity orders. Incidentally, probably 
the best selling dehydrated soup before 
the war and of course, at present, was 
distributed through such channels. Sel- 
dom if ever was it found in the stock 
of regular wholesale grocers. 

Remember the suggestion, “If de- 
hydrators have learned to package in 
such a way as to assure better display.” 
Be certain your package adapts itself 
readily to effective counter display and 
that it is an eyestopper. Given the 
proper package, the wagon distributor 
will place several on display as he makes 
delivery. That is an important point 
to remember when deciding about a 
distributor. 

While there is considerable comment 
in the press of today that the recent 
drive for the inclusion of vitamins in low 
vitamin foods has or has not been of 
benefit to the general health of the con- 
sumer, it will be well to gather all pos- 
sible evidence that the dehydrated prod- 
uct has its full complement of them or 
has had it added. With this, with taste 
to suit the fastidious palate, with ease 
of preparation and speed in mind, the 
canner who wishes to market dehydrated 
foods ought to go quite a ways in the 
profitable marketing of such products 
after the wars have ended. 


NO REASON TO WORRY 


On the other hand, if we have been 
shaking in our’ boots about the inroads 
in sales of canned foods that are to be 
made by dehydrated foods after the 
wars, we can probably relax and take a 
more sane view of the picture. It’s true, 
canners will have to be alive to their 
responsibilities at war’s end, their re- 
sponsibility to pack only ‘quality goods, 
sell them competitively after labelin;: 
them honestly but shucks, that’s only 
what we should be doing today. If we 
are not doing just this, our future sales 
and profits are in serious jeopardy! 

And as an introductory feature, if you 
are going to market dehydrated foods 
aggressively, better demonstrate therm 
liberally in large centers. of retail dis- 
tribution. Let those who will advertis2 
them broadly but get yours into the 
homes of possible users as fast as you 
can by demonstrations. 
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Give Your Warchouse Staff 


the Best! 


BURT 


Labeling and Packing 
Equipment 


BURT UNIVERSAL LABELER 
Offers You 


e SPEED: Burtis 25% faster 
than regulation type labelers. 


¢ WIDE RANGE: Burt has 
vernier adjustment all sizes 
from 6 oz. up to No. 10's, 


e FAST CHANGE-OVER: 
Burt has 3 adjustments, takes 
only 2 minutes. 

¢ PERFECT JOB; Burt is 
easy to operate, rust spots 
and puckering are eliminated. 


BURT CASE PACKER 


Provides You 


¢ Three times the output 
compared to hand casing. 


¢ Sturdy consturction, ad- 
vanced design . . . economy. 


MACHINE COMPANY 
BALTIMORE, MARYLAND 
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For Volume, for Quality 
— for Full Use of Pro- 
duction Time, Man- 
power and Raw Pro- 
duct 


INDIANA 
E-Z-ADJUST 
PULPERS 


@ One E-Z-Adjust supplies the potential volume of two prior 
type pulpers of comparable size, besides affording extra ad- 
vantages which alone more than justify its selection. You can 
easily learn the reason why packers are switching to E-Z-Adjusts 
when pulpers are to be purchased. 


© The Indiana E-Z-Adjust Pulper is only one of the many superior Langsenkamp 
Production Units for packers of tomato, fruit and vegetable products and pumpkin. 


F. H. LANGSENKAMP CO., Indianapolis4, Indiana y 


Consult this Reference Book of Better Canning Plant 
Equipment for Better Production Ideas. 


LANGSENKAMP , 


EQUIPMENT 


Representatives: KING SALES & ENGINEERING CO., 
San Francisco; TOM MclAY, P. ©. Box 14, Port 
Deposit, Maryland Canning 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Hard Winter Weather is Always a Great 
Help to Canned Foods Demand, Not Needed 
Now—Some Percentages of Deliveries, and 
Prices—Market Unchanged—tThe Job 
Food Producers Face 


WEATHER—As on the European 
battlefronts old man Weather is 
playing the leading role in the food 
markets of this country. Heavy 
snows and zero temperatures in all 
the northern and northeastern re- 
gions, and the middle West as well, 
have served to block shipments, 
damage goods not in refrigerator 
cars, and played havoc with the 


green stuff upon which so much of » 


the country depends. All this is a 
very direct assault upon the family 
tables, and coming on top of the 
searcities in most used items, has 
put our little housewives at their 
wits’ end to feed their hard work- 
ing men and women folks. Some 
sections have had record snows 
and record low temperatures, espe- 
cially along the Lake fronts, result- 
ing in bad transportation tangles, 
and delaying the badly needed coal 
shipments. As a result suffering 
has been widespread. In this im- 
mediate section none of such rec- 
ords has been experienced so far, 
but we have had the longest and 
steadiest cold spell for many win- 
ters. Long before Christmas a 
freezing rain coated the ground 
with more than an inch-thick ice 
pack. On top of this came a com- 
paratively light snow, but with this 
ice coating sealing off the soil, the 
snow has persisted and refused to 
entirely disappear and the soil has 
not been benefited as it might have 
been by the snow. What it por- 
tends for the coming crop season 
we leave to the weather-wise, but 
they will not be able to draw con- 
clusions until this month of Febru- 
ary has been passed. It will be 
surprising if there is not more of 
this kind of weather in store for 
the country. 
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“Old Prob” (the Weather man) 
predicted that the present cold 
spell would cover down well into 
the South, both along the Atlantic 
and across along the Gulf States, 
which would or could do serious 
damage to early green crops. But 
it is too soon as yet to know, and 
no reports are at hand as we write. 


THE MARKET—If you would have 
some idea of the percentages of de- 
liveries on alloted goods, and the 
prices on such amounts, turn to the 
California Market report following 
this, and Cal Pack gives you the 
answer. Similar percentages and 
prices have been announced by 
other leading canners, and they 
furnish the answer to those hope- 
ful distributors who kept predict- 
ing that large blocks of goods were 
being withheld, and must come 
upon the market. But this week 
finds a return of the old caution, 
according to reports though we do 
not believe them, and that is that 


the buyers are beginning to grow « 


conservative in seeking to add to 
their inventories, due to the prog- 
ress of the war on the Russian 
front, and on our front in Ger- 
many, too, fearing that they might 
be caught by the sudden ending of 
the war! Wall Street used to have 
a corner on such jitters, and such 
jumpings from depression to super 
optimism, but now some would en- 
dow the food market with the same 
ability. But don’t be misled. Any 
definite offer of any size block of 
good canned foods would not only 
not be given the stoney stare by the 
buyers, but in all probability would 
cause a scramble and a small size 
riot where made, with a multitude 
of wires seeking a share, to say 
nothing of ’phone calls trying to 
get some of the lot. Spot goods are 
just not enough to go around, and 
the Government gives you warning 
this week of the large proportion 
of the ’45 packs it estimates it will 
need, as the picture now looks, and 
everyone knows that this is more 
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liable to be increased than de- q 


creased. All Europe, including 


Russia, is on a restricted diet such | 


as we would call near-starvation, 
and will have need for all the food 


we can find ships to send it in; and " 


it must be sent before any sort of 
peace can be expected to settle 
down after the war has been won. 
No nation can be very peaceful 
upon an empty stomach. They 
have, perforce, been patient during 
the hostilities, but as with Italy 


.they cannot understand why they 


cannot be furnished enough food 
to keep them alive. 


The newly appointed Lieut-Col. 7 


R. W. Olmstead, who succeeds Lee 


Marshall, as Vice-President and aa 


Director of the Commodity Credit 
Corporation, recently made an ex- 
tensive trip over the countries to 
which we have been furnishing 
Lease-Lend, among them Russia, 
came back with an eye-witness 


story-which he says ought to be ~ 


told to all America. He tells it in 
“CC Consumers’ Guide” for Janu- 
ary 1945 pages 3, 4 and 5, and it is 
a harrowing tale of suffering, pa- 
tiently. borne during the fighting, 


but filled with hope for help to re- : 


build their homes, 
farms. 


plants and 


a man of his integrity had not said 
it. Get a copy of this and read it, 
and note that they are setting up, 
among the ruins, attempts to serve 
themselves, and to use all the sup- 
plies sent them to the limit, espe- 


They endure a scale of liv- | 
ing that would be unbelievable if © 


cially farm and garden seed. If a 
anything, these Russians are better 7 
off than many others of the Euro- 4 


pean countries, as the enemy has 
been driven out. 
why we need every pound of food | 
that can be produced from now on, 

until the last of the peace effo:ts | 
have been accomplished. To ima- | 
gine in the face of these conditicns 

that there could possibly be any 

throw-back of foods upon our mir | 
kets for the next few years is pure | 
nonsense. The one danger that we | 
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Order 
JERSEY * HAMPERS 


« « Neu! 
Quality Wherever 
and Tomatoes 
Service are 
Known Grown 


To anticipate your hamper requirements and 
place your orders now is to permit us to pro- 
perly fit you into our production schedule and 
assure deliveries of needed quantities of right 
quality—on time. 


JERSEY PACKAGE CoO. 


Phone 473 BRIDGETON, N.J. Phone 472 
Three Factories—BRIDGETON, VINELAND, MILLVILLE 


CLOSING ANOTHER YEAR 
OF COOPERATION FOR 


Every fire prevented, or quickly extinguished, means 
an additional saving in the cost of yourinsurance under 
the Lansing B.Warner, Inc.,‘“Canners Exchange” Plan. 

Warner subscribers are now enjoying a period of 
decreasing fire losses—contrary to the national trend 
which has continued upward. This is bringing them 
substantial savings on the premiums they would have 
paid to other insurance carriers. 

If your plant is free of common fire hazards, or can 
be put in that condition, you are eligible for this in- 
surance, with its attendant savings. Full details will 
be sent if you write us today. 


SPECIALIZED INSURANCE. 
SERVICE 
to the 

FOOD PROCESSING 

INDUSTRY 
DEPENDABLE AND ECONOMICAL 

FOR 36 YEARS | 
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KEY 
PROFITS 


For the successful operation of a pea or 


lima bean cannery, no mechanical equip- 
ment is so important as efficient and eco- 
nomical hulling equipment. Machines that 
will thresh the highest percentage of the 
quality from the vines, that reduce break- 
age and save peas, largely determine the 


profit. 


For this reason, Hamachek Ideal Viners 


and equipment are playing an increasingly | 


important part in the production of canned 


and frozen peas and lima beans. 


MACHINE CO. 
KEWAUNEE WISCONSIN 


Established 1880 @ Incorporated 1924 ~~ 


GREEN PEA HULLING SPECIALISTS 
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face is that of regret that we did 
not or were not able to produce 
enough. 


While the war rages on all 
fronts, and thousands die; while 
WFA and other agencies are try- 
ing to turn out enough food and 
munitions, and to get enough labor 
to keep that supply full and plenty, 
politics goes on in Congress as 
usual. One item of interest to the 
industry is the effort to have CCC, 
the lending agency from which 
come the subsidies, etc., etc., and 
which is due to expire June 30th, 
1945—tthe effort is being made to 
extend it to June 30, 1947. It is 
devoutly to be hoped that this will 
be done, since the CCC is far more 
than a mere subsidy provider, as 
all financial managers of this in- 
dustry know. 


Canned foods conditions in other 
markets are well described in the 
following market reports, and they 
should be read. 


NEW YORK MARKET 


Distributors Hot After Staple Canned Foods 

—tThe People Also—Last of Canned Toma- 

toes Now in—Peas Cleaning Up—All Vege- 

tables and Fruits Wanted—Ration Points 

Not Deterring Consumer Buying—All Fish 
Far Short of Demands 


By “New York Stater” 


New York, Feb. 2, 1945 


THE SITUATION—With Govern- 
ment takings from the 1945 packs 
to be higher than last year, insofar 
as canned vegetables are con- 
cerned, notwithstanding a slight 
cut in indicated canned fruit set- 
asides this year, distributors have 
redoubled their efforts to pick up 
spot canned foods. It is no longer 
a case of brand, grade, or price— 
the insistent demand is for canned 
foods staples of any description. 
Meanwhile, the spot movement of 
canned vegetables has picked up 
substantially, reflecting curtailed 
consumer supplies of fresh vege- 
tables, due to extreme cold weather 
and transportation delays. This 
has tended to accelerate the move- 
ment of canned vegetables from re- 
tailers’ shelves and hence has 
stepped up dealers’ demands upon 
their wholesalers for replacements. 
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THE OUTLOOK — Conflicting re- 
ports are heard in industry circles 
as to the results of distributors’ 
year-end inventories, insofar as 
canned foods are concerned. While 
some distributors succeeded in 
building up inventories to the point 
where they started off the year in 
reasonably good position, from the 
supply standpoint, others were un- 
able to round up adequate supplies, 
and were in an out-of-stock posi- 
tion on a number of items as 1945 
got under way, with little prospect 
of replacement. With the trade 
generally in a buying mood and 
canner holdings either entirely 
cleaned out or at the vanishing 
point, increasing interest is center- 
ing on the WFA surplus release 
program as the sole source of 
stocks for eking out inventories 
until new packs are in. 


TOMATOES—While some distrib- 
utors were unable to get small ad- 


_ditional shipments of tomatoes 


earlier in the month, from canners 
who had withheld stocks either for 
tax purposes or to insure full de- 
liveries on Government contracts, 
this “manna from Heaven” is now 
a thing of the past. Realizing the 
futility of further buying pressure 
on a bare market, distributors are 
now turning their attention to to- 
mato juice in a larger way, and 
hoping that WFA tomato re- 
leases may come along in sufficient 
volume to meet some Spring re- 
quirements. 


PEAS—Small cleanup lots of peas 
which made their appearance on 
the market with the turn of the 
year have been generally cleaned 
up, although the trade is still ex- 
ploring reports that some mid- 
western canners may have some 
unsold standards and extra stand- 
ards available. There is a good de- 
mand for fancy peas at resale, but 
there are no offerings reported at 
the moment and, according to well- 
posted trade observers, little likeli- 
hood of any making their appear- 
ance within the next few months. 
Distributors are bidding actively 
for Government-released peas, 
much to the discomfiture of repos- 
sessing canners who have the job 
of attempting to satisfy all de- 
mands with wholly inadequate 
stocks. 


THE CANNING TRADE - 


CORN—As in the case of other 
staple vegetables, demand for corn 
remains active. Insofar as the open 
market is concerned, however, no 
activity is discernible. It is be- 
lieved that packers who carried 
over small lots of 1944 pack into 
the new year have been allocating 
these goods to their regular dis- 
tributors, with a minimum of fan- 
fare. 


BEANS—Featuring the market 
for green beans is a further exten- 
sion in trade interest for standard 


beans, long the outstanding lag- , 


gard of the canned vegetable line. 
While extra standard and fancy 
beans, both green and wax, would 
move readily if available, distribu- 
tors have almost ceased to inquire 
for these grades due to the fact 
that the market has been sold up 
for so long. 


CITRUS JUICES—Extension of the 
Government freeze order to orange 
juice has tightened the supply situ- 
ation in canned citrus juices. Some 
jobbers were in a relatively favor- 
able position when the freeze order 
hit the market, but it is expected 
that jobbers’ stocks will be badly 
depleted by the time increased 
Government requirements are met 
and canners are permitted to re- 
sume shipments to the civilian 
trade. 


OTHER FRUITS—Possibly reflect- 
ing substantial stocking of point- 
free canned vegetables before these 
items went back under point con- 
trol with the turn of the year, con- 
sumers apparently have plenty of 
points to spend for canned fruits, 
insofar as this area is concerned, 
and there is an increasing move- 
ment reported in retailing chan- 
nels. This, in turn, has increased 
trade pressure upon wholesalers 
and chain supply depots for re- 
placements. Apricots are now mov- 
ing well, being in relatively good 
supply, while stocks of peaches, 
fruit cocktail, pears, cherries, pine- 
apple, etc., continue on the scarce 
side. 


SALMON—Demand for salmon is 
far in excess of available supplies, 
and the market position is ex- 
tremely tight. While some add'- 
tional deliveries are looked for 
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Hydro-Geared Grader 


embodies the experience of over fifty years of pea grader 
building Using a full 10 feet of sieving surface, all except 
the larger sizes of peas are screened out within 24 feet of 
a the feed end, leaving 74 feet for exact grading. These 
peas are floated in water back to the next sieve receiving 
a thorough wash. Canners are assured not only the best 
machine available for the purpose but a higher return for 
their improved quality packs. 


Let us tell you about it. 
4 THE SINCLAIR -SCOTT COMPANY 


‘“*The Original Grader House’’ 
4 BALTIMORE, MARYLAND 


TWO STARS 
yw IN OUR 

ARMY-NAVY“E” 
FLAG for 


“CONTINUED 
EXCELLENCE” 


—~. 


PHILLIPS PACKING CO., INC. 


Peace-Time Packers of 59 Varieties 
of Phillips Delicious Canned Foods 


CAMBRIDGE, MARYLAND 


is outstanding. It is obtained 
not by chance but by plan. 


MOSCOW, IDAHO 


PREPARE FOR HARVEST NOW! 


Take no chances 
USE THE BEST 


5 7 prices submitted upon request 
4 RIVERSIDE MANUFACTURING CO. 
‘AURFREESBORO, NORTH CAROLINA 


Breeders and Growers of Seed Peas and Beans . 
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Look for imprint “La 
Porte” in metal to be 


sure it’s a La Porte 
FLEXIBLE STEEL 


LA PORTE 


Sorting, grading, washing and cooking -- also packing and 
shipping are handled faster and easier with La Porte Flexible 
Steel Conveyor Belting. Steel mesh feature allows free circu- 
lation of air and liquids around products in process; also 
facilitates sterilizing with steam gun or hot water. Resists 
rust, acids and extreme temperatures. 

Saves time on maintenance as well. Will not weave, creep, 
jump nor stretch. No special dressing or belt lacers needed 
to keep it at peak efficiency. 

Ask your supplier today. _Available in any length 
and practically any width. 


LA PORTE MAT & MFG. CO. 


BOX 124 LA PORTE, INDIANA 
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within the next few months, ship- 
ments from the Northwest have 
tapered off somewhat during the 
past fortnight. 


SARDINES—With the few Maine 
canneries that remained open still 
marking time, pending a resump- 
tion of fishing operations, orders 
for Maine sardines are going un- 
filled. . . . The California sardine 
has tightened up, of course, as a 
result of the diversion of all cur- 
rent production into Government 
channels. . . . Imported sardines 
are arriving in a limited way and 
are moving readily into consuming 
channels where distributors’ ceil- 
ings permit their handling. 


OTHER CANNED FISH—The trade 
here is somewhat concerned at the 
light deliveries of tuna which have 
been coming through, and distribu- 
tors’ inventories generally are at a 
low point, with the outlook for re- 
placements far from favorable. ... . 
Shrimp is still being actively 
sought, with Gulf canners not in 
position to make any shipments. 
... Oysters are in light supply, and 
move readily. Meanwhile, 
under the stress of continued 
shortage of accepted varieties, im- 
ported flaked fish from Canada is 
selling well, and Maine packers 
likewise have experienced no diffi- 
culty in moving into distributing 
channels all of the mixed haddock 
and cod which they have been able 
to pack. 


CALIFORNIA MARKET 


Studying Recent Actions Taken by State 
Legislature—A Few Canners Clean Out Odd 
Lots to Local Distributors—Too Small to 
Allocate—Cal. Pack Announces Some Allot- 
ments to be Shipped After March Ist—The 
Prices—Some Glass Prices Lower Than in 
Tin—Getting Plants in Readiness—To Ad- 
vertise Canned Peaches — Packing Green 
Olives in Glass—Sardines Continue to Make 
Good Record—West Coast Notes 


By “Berkeley” 


San Francisco, Feb. 2, 1945 


LEGAL MATTERS—The California 
State Legislature has completed its 
first session and is now in recess 
until March. Canners, and food 
processors in general, have kept in 
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close touch with proceedings dur- 
ing the past three weeks and will 
be busy during the recess looking 
over bills already introduced. It is 
known that there are many meas- 
ures directly affecting their inter- 
ests, such as changes in the mar- 
keting agreement laws, standardi- 
zation, and the like, some of which 
will doubtless demand close atten- 
tion during the last half of the bi- 
furcated session. 


THE .MARKET—There has been 
some business done here of late on 
both canned, foods and vegetables, 
but this has centered on odd lots 
and has been confined to a com- 
paratively few firms. Canners who 
have been operating on an allot- 
ment basis have found a few hun- 
dred cases unsold here and there 
and have been selling these to 
nearby distributors. Stocks of some 
of these items, alloted on a regular 
basis, would have meant that some 
distributors would receive but two 
or three cases. Some could not be 
reached by pool cars and it would 
be too costly ‘to all to attempt to 
distribute the goods in this way. 
So, some small lots have changed 
hands to effect a cleanup, but these 
transactions have but little bearing 
on the market. 


-ALLOTMENT PRICES—The Cali- 
fornia Packing Corporation re- 
cently announced 1944 allotments 
on several items, along with final 
1944 allotments on others, all of 
these being for shipment as soon as 
can be arranged after March 1. All 
are for Del Monte and featured 
brand. The 1944 allotment of Mid- 
west pack green lima beans is 
priced at $1.61 for Early Garden 
No. 303 glass and $1.69 for No. 2 
tins. Utah pack green lima beans 
is priced at $1.60 for No. 303 glass 
and $1.65 for No. 2 tins, both 
Early Garden, and $1.93 for No. 2 
tins No. 1 sieve. California pack 
tomatoes are alloted at $1.49 a 
dozen for No. 2 tins, with Utah 
pack priced at $1.36. 

A final allotment of California 
pack chili sauce in 12/12 glass is 
made at $1.88; tomato catsup in 14 
oz. glass at $1.465; Utah pack cat- 
sup in 14 oz. glass, $1.455; Califor- 
nia pack tomato juice, No. 2 tins, 
93 cents, and 47 oz. tins, $2.02; 
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Utah pack tomato juice, No. 2 tins, 
92 cents, and 47 oz. tins, $2.07. 

Final allotment of Midwest pack 
cream style Country Gentleman 
and Tiny Kernel corn is made at 
$1.27 for No. 2 Country Gentleman 
or Tiny Kernel in Del Monte or 
featured brand, and $1.22 for Cen- 
tral Brand Fancy Country Gentle- 
man. Final 1944 allotment of Mid- 
west pack cream style golden corn 
is made at $1.27. Vacuum pack 
whole kernel Golden corn of Mid- 
west pack is priced at $1.361/. 
The final allotment of Toppenish, 
Wash., cream style Golden corn, 
has been made, with this item 
priced at $1.43. 

The final 1944 allotment of Mid- 
west pack sugar peas calls for 
shipment of No. 2 Early Garden 


item priced at $1.35 and the Utah 
pack at $1.39. Final allotments of 
Midwest pumpkin call for ship- 
ments of No. 214s at $1.05, with 
Pacific Northwest pack priced at 
$1.04. 


Sugar at $1.50, with the Northwest — 4 


GETTING READY—California can- 


ners are commencing to make 
plans for the early resumption of 
plant operations. Within two 
months both spinach and aspara- 
gus will be ready and it is pointed 


out that any changes in Govern- 4 


ment requirements or regulations 


should be had at once to expedite 7 


planning. All the 1944 pack is out 


of first hands and no distributors 


seem overstocked. 


PEACHES—California peach 
growers are commencing to look | 


toward the future and considera- : 
tion is being given the launching of 4 


an advertising campaign on canned 
cling peaches. The growers and 
canners of Hawaiian pineapple 
have continued the promotion of 


this fruit, despite the fact that the 


demand greatly exceeds the supp y, 


and California cling peach inter- ~ 
ests hope to duplicate this effort. ~ 
Some cling peaches were included ~ 
in the recent cleanup offerings of 7 


canners, but lots were small. 


OLIVES—California processors of 
olives are giving increased atten- |~ 
tion to the green olive, forme:ly 7 
imported largely from Spain. At 


first, this 
largely in bulk form, but seveval 


item was marketed 7% 
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concerns are now putting out sub- 
stantial glass packs of the fruit in 
whole form and stuffed. The glass 
pack is gaining in poularity and 
enables the processor to market the 
product under his own brand and 
also permits plants to operate on a 
year-round basis. More will be 
heard from green olives after the 
war, and this is also true of ripe 
olives. 


FISsH—Sardine fishing depends 
on the phases of the moon and can- 
ning operations slowed down the 
week preceding January 20. The 
pack for the season to that date in- 
creased to 3,451,199 cases, or well 
over a half a million cases more 
than were packed to a correspond- 
ing date last year. The season in 
the San Francisco and Monterey 
districts comes to a close the mid- 
dle of February. Inquiries for this 
fish continue to come in, many of 
these from the Southern States in 
recent weeks. 


Preliminary reports of the tuna 
and mackerel packs for 1944 have 
been made by the Division of Fish 


and Game, State of California. 
This indicates a pack of 2,806,684 
cases of tuna for the year, divided 
among albacore, bonito, bluefin, 
skipjack, yellowfin, yellowtail, 
grated and flaked and tuna tonno 
style. The pack of mackerel is 
placed at 987,511 cases. 


WEST COAST NOTES 


PRESIDENT—At a recent meeting of 
California Processors & Growers, Inc., 
an organization made up of 38 companies 
employing about 80 per cent of workers 
in all fruit and vegetable canning plants 
in the State, Emil Rutz, of Schuckl & 
Co., Inc., was elected President; Alfred 
W. Eames, California Packing Corpora- 
tion, Vice-President; and W. E. Yoe- 
mans, Secretary-Treasurer. 

The directors are W. H. Foster, Foster 
& Wood Canning Co.; G. A. Filice, Filice 
& Perrelli Canning Co.; W. U. Hudson, 
Gerber Products Co.; G. F. Mason, H. J. 
Heinz Co.; W. A. Gellersen, Libby, Mc- 
Neill & Libby; L. E. Neel, Turlock Co- 
operative Growers; A. D. Schwaner, F. 
M. Ball & Co., Inc.; Emil Rutz and Al- 
fred W. Eames. 


HUNT GROWING—A report from the 
president of Hunt Brothers Packing 
Company, Hayward, Calif., to stock- 
holders advises that the 1944 pack of 


this concern was more than 4,500,000 
cases, against a pack of a little more 
than 3,500,000 cases in 1943. Total 
sales were not completely tabulated, but 
estimates placed them at more than 
$18,000,000. The margin of profit is ex- 
pected to be slightly lower than in 1943. 
The paramount objectives set for 1945 
are to add substantially to the firm’s 
scope of operations, attain new produc- 
tion peaks and insure a profitable sales 
acceptance of its products throughout 
the country. 


KICK COMING— Executive Secretary 
George C. Clemens, of the Monterey, 
Calif., Fish Processors’ Association, is 
expressing apprehension lest the general 
public get the wrong idea about the Mon- 
terey Peninsula fishing industry from 
the new book of John Steinbeck, “Can- 
nery Row.” He says that many of the 
characters whom Mr. Steinbeck says are 
“fictions and fabrications,” turn out to 
be real people, and that fish processors 
feel badly to be described in such un- 
favorable light. He points out that a 
recent order requires that 100 per cent 
of all sardines packed after a certain 
date have to be turned over to the Gov- 
ernment and that fishermen and workers 
have received approximately $6,000,000 
as their share of the business this season. 
More than 460,000,000 pounds of sar- 
dines, producing more than 1,700,000 
cases of sardine, 64,000,000 pounds of 
meal and 8,000,000 gallons of oil, have 


All the latest data 
FORMULAE — 


Price $10.00 


order your copy now. 


COOKING TIMES 
COOKING TEMPERATURES 


are included in the 6th edition of 
“A Complete Course in Canning” 
The Canning Trade 


20S Gay Street 
Baltimore, Md. 


Patented 
Write for Catalogue and further particulars 
MORRAL BROTHERS, Morral, Ohio 


MORRAL CORN HUSKER 
Either Single or Double 
MORRAL CORN CUTTER 
Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


The fastest and easiest adjusted 
machines manufactured 


Always Depnendalle! 


OLD FAITHFUL BRAND 


SEED PEAS 


For Canning and Freezing 


GALLATIN VALLEY SEED CoO. 


BOZEMAN, MONTANA 
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been handled so far, with the season not 
yet ended. Above all, the workers on 
“Cannery Row” are not what some 
people think after reading the book, says 
Mr. Clemens. 


NEW PLANT—Harold H. Clapp, Inc., 
has commenced the construction of a can- 
ning plant at San Jose, Calif., to cost: 
about $160,000. 


IRVING H. GRANICHER, of the sales de- 
partment of the California Packing Cor- 
poration, San Francisco, Calif., attended 
the War-Post-war Conference for Whole- 
sale Grocery Executives in Chicago, late 
in January. 


GULF STATES MARKET 


Shrimp Hold Out But in Lessened Quantity 
— Interfering With Oystering — Pack of 
Shrimp Continues to Gain—More Oysters 
Get to the Canneries—Some Crabs 
Still Being Taken 


By “Bayou” 


Mobile, Ala., Feb. 2, 1945 


SHRIMP—There was better than 
a forty per cent drop in the pro- 
duction of shrimp in this section 
the past week over the previous 
one. The rainy, stormy weather of 
last week was no doubt the reason 
for the drop, yet on the dther hand, 
shrimp usually get mighty scarce 
at this time of the year and in 
some other seasons shrimp produc- 
tion stopped altogether in January 
and February, which has not been 
the case this season. This late run 
of shrimp has caused a delay in the 
oyster canning season, because as 
long as shrimp are available in suf- 
ficent quantities to warrant the 
fishermen to catch them, the fisher- 
men will not knock off to go oyster- 
ing. It is much easier and more 
profitable work to trawl for shrimp 
than to tong for oysters. 


The canneries in Louisiana, Mis- 
sissippi and Alabama received less 
than fifty per cent of the amount 
of shrimp they received the previ- 
ous week, which caused them to 
turn out a light pack last week. 

The plants in Louisiana, Missis- 
sippi, Alabama, Texas and Georgia 
operating under the Seafood In- 
spection Service of the U. S. Food 
& Drug Administration reported 
that 5,886 standard cases of 
shrimp were canned during the 
week ending January 20, 1945. 
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This is just six cases less than 
were packed the previous week. 
The total pack for the season up to 
January 20, 1945, was 398,626 
standard cases, as against 380,102 
standard cases packed during the 
same period the preceding year, 
or a gain of 18,524 cases for this 
season. 


An article appeared in The 
Readers Digest of January 1945 of 
large schools of jumbo shrimp that 
are to be found on Ship Shoal, ten 


‘ to twenty miles off the shores of 


Louisiana and near Morgan City. 
The article is very interesting and 
instructive because it tells of the 
research work carried on by The 
Bureau of Fisheries in the year 
1938, which helped the shrimp fish- 
eries of the Gulf. 


The State of Louisiana with its 
great number of lakes, bayous, 
rivers, streams and marsh is the 
greatest rendezvous of seafood and 
game in the Southern States. and 
the New Orleans area is probably 
the largest producing area in that 
State. 


OYSTERS — Louisiana produced 
9,851 barrels of oysters the past 
week, which was 2,100 barrels 
more than the previous week. Of 
the amount produced in Louisiana 
the past week 2,088 barrels went to 
the canneries, as against only 618 
barrels received by the canneries 
the previous week, which indicates 
that the oyster pack is getting un- 
der way in Louisiana. 


The Alabama canneries received 
1,100 barrels of oysters the past 
week of the total amount of 2,482 
having been produced. 


Biloxi, Miss., canneries received 
2,506 barrels of oysters last week 
of the total of 3,503 barrels having 
been produced. 


HARD CRABS—There was a drop 
in the production of crabs in Loui- 
siana the past week over the previ- 
ous, as 42,280 pounds of crabs 
were produced against 46,680 
pounds the previous week, or a 
drop of 4,400 pounds; but Biloxi 
produced 7,000 pounds of crabs 
last week and 3,900 pounds the 
previous week, which means that 
production of crabs increased in 
Biloxi. 
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JANUARY 1 STOCKS 


National Canners Association’s Divi- ~ 
sion of Statistics reports the following 
civilian stocks on hand as of January 1, 
1945. 


cORN—Eastern States 970,249 cases; 
Western States 4,484,862 cases; for a to- 
tal of 5,455,111 actual cases, equivalent 
to 5,126,000 cases basis No. 2’s. 


PEAS—Civilian stocks of Alaskas were ~ 
964,805 cases and 2,490,405 cases of 
Sweets; total supplies amounted to 3,- 
455,210 actual cases, equivalent to 3,521,- 
000 cases basis No. 2’s. 


BEANS — Civilian stocks of canned 7 
green beans in canners hands on Janu- 7 
ary 1 amounted to 2,504,648 actual cases. “7 
Wax bean stocks as of that same date © 
were 284,575 cases, for a total of 2,789,- 
223 actual cases. 

TOMATO JUICE—Total civilian stocks of 
canned tomato juice in canners’ hands 
January 1 were 5,964,307 actual cases, 
equivalent to 6,788,000 cases basis No. 


CANNED MILK STOCKS 


Stocks of canned evaporated milk held 
by wholesale grocers on December 31, 
1944, showed a sharper drop from those — 
reported three months earlier than was | 
experienced in the same period in 1943. | 
On the basis of the then current rate of 
distribution the December 31, 1944, 
stocks were the equivalent of 21 days’ 
supply compared to 29 days’ supply on ~~ 
September 30, 1944, and 45 days’ supply 7 
on December 31, 1943. ag 

Durimg the closing quarter of 1944, 7 
wholesale stocks of canned evaporated ~ 
milk declined by the equivalent of 8 days’ 
supply, while during the closing quarter | ~ 
of 1943 the decrease was only 4 days’ ~~ 
supply. Quite a few dealers, reporting ~ 
for December 31, 1944, stated they had ~ 
no stocks on hand, while a large number 
reported that their relative small stocks 
were being rationed on a day-to-day basis 
to their regular customers. 

Two hundred and ninety-one wholesale 
grocers reported 13,665,937 pounds of 
canned evaporated milk on hand as of 
December 31, 1944, and 32,217,149 pounds 
on the same date in 1948. This is a 
decrease of 57.6 per cent. These same 
firms reported 304,519 pounds of canned ~ 
condensed milk on hand at the close of © 
1944 compared to 583,071 pounds a year ~ 
earlier. This is a decrease of 47.8 per 7 
cent. 


JOIN CONTINENTAL CAN 


Redfern Hollins and Alfred J. Com»lli 7 
have joined the advertising and szles 
promotion staff of Continental Can Ccm- ~ 
pany, according to R. R. Carlier, Man- © 
ager of Advertising and Sales Proo- 
tion. Mr. Hollins was formerly Assis- 
tant Advertising and Sales Promotion 7 
Manager of the Elastic Stop Nut Cor © 
poration, Newark, New Jersey. Mr. @ 
Comelli was Assistant Advertising Man- § 
ager of Mathieson Alkali Works, New |~ 
York City. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
quipment. It’s the opportunity for you to turn it into cash 
vhile fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
-esults from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. , 


FOR SALE — MACHINERY 


FOR SALE—Rebuilt World Rotary Automatic Labeler; 
Ermold and World Junior Semi-automatics; 2 50-gal. copper 
Jacketed Kettles; H & K 24-spout Filler for juices; Adriance 
Single and Duplex Crowner; 150 ft. of Roller Case Conveyor; 
all of this taking up valuable room and therefore priced to sell 
immediately. Charles S. Jacobowitz Co., 3080 Main St., Buffalo 
14, N. Y. Amherst 2100. 


DO YOU NEED?—Jumbo Crowner; brand new 100 gal. 
Stainless Steel Tank; 50 gal. %rds Jacketed Tilting Stainless 
Kettle, never used. Write for information: Adv. 4506, The 
Canning Trade. 


FOR SALE—Niagara Multi-outlet Dri-Fog 18-Nozzle Row 
Crop Duster with cart. Perfect condition. Adv. 4507, The 
Canning Trade. 


FOR SALE—Sterling Dicer; Sterling Slicer; CRCO Model B 
Bean Snippers; Berlin Chapman Sample Pea Grader; etc. 
Badger Machine Works, Berlin, Wis. 


“CUNSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


FIRST CALL ON FIRST for FOOD EQUIPMENT—Kettles, 
Tanks, all sizes in Stainless Steel, Alum., Copper, etc. Pressure 
Cookers and Retorts; Langsenkamp type Pulper; Mixers for 
powders, liquids, ete.; Labelers, semi or fully auto.; Filling, 
Packaging Equipment; Pulverizers; Grinders; Crushers; Filters; 
Presses; Colloid Mills; Cookers; Extractors; Conveyor. Surplus 
Equipment Purchased. First Machinery Corp., E. River Drive 
and E. 9th St., New York9, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


kOR SALE—Eight single head “Tuc” Corn Huskers in good 
condition; used during 1944 season. These Huskers have run 
only 737 hours. Will sell singly. Geo. W. McComas & Co., 
Monrovia, Md. 


FOR SALE—One 160 H.P. HRT Boiler; Two Robins Steam 
Hoists, Leon C. Bulow, Bridgeville, Del. 


FOR SALE—Rebuilt 15’ Berlin Chapman Blancher with 
Reeves variable speed Reducer and Motor; first class operating 
condition; contact Purchasing Dept., Wilson & Co., Chicago 9, 
Tl. 


FOR SALE—1 Model B Rotary Imprinter with 1/12 H.P. 
Motor for 110 volt, 60 cycle, single phase, complete with printing 
rollers for green beans and tomatoes. This machine was pur- 
chased new last July and has never been used. Rush Canning 
Co., Cassville, Mo. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Retorts; 
Filter Presses; Labeling Machines, and Packaging Equipment. 
Adv. 4492, The Canning Trade. 


WANTED—Nailing Machines. We want 3 used Morgan or 
Doig wood box Nailing Machines quickly, any size. Will pay 
cash. Wire or phone us. Chas. N. Braun Machinery Co., 
Fort Wayne, Ind. 


WANTED—Will buy your broken retort covers. Also surplus 
machinery in single pieces or complete plants. Canning 
Machinery Exchange, Plainview (West) Texas. 


FOR SALE—Box Stitchers; Vegetable Peelers; Dicers; 
‘namel Tanks; Pulpers; Finishers; Juice Extractors; M & S, 
‘yars and Liquid Fillers; Corn Conveyors; Stencil Cutters; 

‘veling Machines; Meat Grinders; Boilers; Bean and Spinach 

‘hinery. L. D. 822, Canning Machinery Exchange, Plain- 

w (West) Texas. 


SONDED SCALES, VIBRATING SCREENS, STACKERS, 

‘»NVEYORS—More than 100 models. Truck Scales 20 ton, 
x 10’ platform $575.00; 20 ton, 34’ x 10’ platform $815.00; 
‘on, 34’ x 10’ platform $1040.00. Vibrating Screens for de- 
‘ering canning wastes, cleaning, sizing, and for all screening 
ations, 3’ x 6’ screening area and large capacity $495.00. 
mediate delivery, terms. Bonded Scale Co., 11 Bellview, 
umbus, Ohio. 


‘XR SALE—One Tomato Scalder. 
rch, Va. 


H. E. Kelley & Co., New 


‘R SALE—OlIney Sample Pea Graders; Berlin Chapman 
. Load Graders; Semi-automatic Gallon Fillers; Ayars 5 
‘( #2 Pea Fillers; Reeves Variable Speeders #2 and #0; 
‘ Fluming System; ete. Badger Machine Works, Berlin, 
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February 5, 


FOR SALE—FACTORIES 


FOR SALE—Canning Factory, equipped for canning Peas and 
Sweet Corn, in Southern Pennsylvania. All buildings and 
machinery in A-1 condition. Has been in continuous operation 
for 20 years. Good reasons for selling. Adv. 44107, The Canning 
Trade. 


FOR SALE—Modern mass production cannery, situated on 
highway at Cedarville, N. J. Railroad siding; 100 feet from 
farmers’ produce exchange. Fully equipped with modern ma- 
chines to pack tomatoes, string beans, peppers, pimientos, car- 
rots, spinach, asparagus, and all other vegetables. For further 
information inquire: Adv. 4505, The Canning Trade. 


FOR SALE—Tomato Cannery fully equipped for number 
tens; 60 peelers; living quarters for help; Eastern Shore, Mary- 
land. Adv. 4513, The Canning Trade. 


FOR SALE—Canning Plant located in Caruthersville, Mis- 
souri. Equipment for lima beans, peas, spinach, green beans 
available. All or any part. Apply: Box 196, Dyersburg, Tenn. 


(Please Turn to Page 24) 
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FOR SALE—PLANTS 


TOMATO PLANTS—Now booking orders for shipments be- 
ginning April and on thru June. State Certified, with official 
certification tags attached. Car lots and truck lots our specialty. 
Write, phone or wire for contract prices. J. P. Councill Co., 
Franklin, Va. 


SITUATIONS WANTED 


POSITION WANTED—Experienced Fieldman and Buyer, 
age 46, 20 years experience, sales and executive ability, avail- 
able March 1. Able to contract crops or buy open market. 
Knowledge of deciduous and citrus fruits and vegetables. Must 
have post-war future. Adv. 4512, The Canning Trade. 


POSITION WANTED—As Canning Plant Superintendent. 
28 years experience operating, maintaining, making cans and 
service. P. O. Box 38, Monticello, Ark. 


HELP WANTED 


WANTED—Mechanical Engineer in supervisory capacity, to 
design, install canning machinery and equipment layouts, con- 
struction work; locality, Baltimore, Maryland. Permanent posi- 
tion. State qualifications; training, experience, references, draft 
status, salary desired. Adv. 4491, The Canning Trade. 


WANTED—Assistant Superintendent for a New York State 
Cannery. State age and experience. Chance for advancement 
for right man. Adv. 4508, The Canning Trade. 


WANTED—Well established Pennsylvania Vegetable Canner 
needs field man, with Agricultural College education, qualified 
to serve and advise growers in all phases of their farm prob- 
lems. Must have experience in working with farmers. Perma- 
nent position with future. In applying applicant should state 
age, education, record of past employment, experience, and be 
able to furnish references. Adv. 4509, The Canning Trade. 


WANTED—Canning Experts. A company organizing can- 
neries for fish, also for fruits, vegetables, soups, meats, chicken, 
etc., requiring expert advice prior to building or starting opera- 
tions, desires to have one or more experts in canning to consult 
personally with them. The company will pay traveling and 
other expenses and a reasonable fee. The information required 
will cover both the practical production of canned foods and the 
marketing of same both at home and for export, also particulars 
regarding buildings and the latest machinery. Addres; in con- 
fidence: Adv. 4510, The Canning Trade. 


WANTED—Foreman in Maintenance Department \f large 
cannery heavily engaged in production of canned meat products 
for the United States Army. Locality, Cértral Pennsylvania. 
Permanent position. State experience, references, draft status, 
and salary desired. Any one now employed in an essential 
industry will not be considered. Adv. 4511, The Canning Trade. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


EQUIPMENT 


THE UNITED COMPANY Westminster, Mad. 
 HUSKERS— CUTTERS—TRIMMERS —CLEANERS. 
‘ SILKERS—WASHERS and GRINDERS 


SMILE AWHILE 
There is a saving grace in a sense of humor 
Contributions Welcomed 


WISE DOG 


Johnson patted Jackson’s dog on the head. 

“A nice little dog,” he said. ‘But why don’t you teach it 
some tricks?” 

Jackson was a man who lacked energy. 

“T’ve tried,” he replied, “but the dog won’t learn.” 

“Not much intelligence?” queried Johnson. 

“Too much,” answered Jackson. “I can see by the expression 
on his face that the dog doesn’t see any more sense in the tricks 
than I do.” 


_ ADDED WEIGHT 

A newly-inducted private wrote his family some few days 
after he had arrived at camp: “I’ve gained sixty pounds since 
I came here—two pounds of flesh and fifty-eight pounds of 
equipment.” 

TOO LATE 

“There’s a boy named John Simpson working here. 
grandfather. May I see him?” 

“You just missed him, he’s gone to your funeral.” 


I’m his 


- 


The Man: “I want a loaf of Mumsie’s Bread, a package of 
Krunchies, some Goody Sanny Spread, Ole Mammy’s Lasses, 
Orange Pully, a pound of Aunt Annie’s sugar candy, Bitsey- 
Bite size.” 

The Clerk: “Sorry. 
Krisps, Oatsie-Toasties, 
Wheetums?” 

The Man: “The Wheetums, then.” 

The Clerk: “Anything else? Tootsies, Tatery Chips, Cheesie 
Weesies, Gingile Bits, Itsey Cakes, Sweetsie Toofums, or Dram- 
ma’s Doughnies?” 

The Man (toddling toward the meat department) : “Dot to det 
some meat.” 


No Krunchies. How about Krinkly 
Malty-Weaties, Riceltes, or Eatum- 


WHEN TALK IS EXPENSIVE 


“Mr. Perkins,” began the Secret Service man who was going 
through the countryside cautioning merchants against counter- 
feiters. “I have here a bogus ten-dollar bill and—” 

“No, ye don’t!” cackled the proprietor of Huckleville’s largest 
and only general store. “Ye don’t git me to bite again, young 
feller! I bought a bunch last week from some feller, an’ I had 
the goldurndest time tryin’ to get rid of ’em.” 


HER SAY 
“Nothing could be sadder than a man without a country,” said 
the school teacher. 


“Except a country without a man,” said one of the pretty 
girls in the class. 


PIGS IS PIGS 
A judge, in delivering the charge to the jury, said: “Gent e- 
men, you have heard the evidence. The indictment says tie 
prisoner was arrested for stealing pigs. The offense seems to 
be getting a common one. 


“The time is coming when this must be put a stop to—oth:r- 
wise, gentlemen, we shall none of us be safe.” 


“So this is your little girl,” said the social worker. And 


this little one in the cradle, I presume, belongs to the contr: ry | 


sex?” 


“Yessum,” said the mother. “That’s a girl, too.” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 

BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 

CAPPING MACHINES, Soldering. 

Ayars Machine Co., Salem, N. J. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 

CARTON SEALERS. 

ABC Packaging Machine Co., Quincy, Ill. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Porlin Chapman Company, Berlin, Wis. 
hisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
\. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
iisholm-Ryder Co., Niagara Falls, N. Y. 
d Machinery Corporation, Hoopeston, III. 
K. Robins & Co., Inc., Baltimore, Md. 
COILS, Cooking. 
in Chapman Company, Berlin, Wis. 
holm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, III. 


iton Copper & Brass Works, Hamilton, Ohio 


Langsenkamp Co., Indianapolis, Ind. 
Robins & Co., Inc., Baltimore, Md. 
ONVEYORS AND CARRIERS. 
Chapman Company, Berlin, Wis. 
im-Ryder Co,, Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, III. 
rte Mat & Mfg. Co., La Porte, Ind. 
‘“. Robins & Co., Inc., Baltimore, Md. 
»NVEYOR BELTS, Cloth, Rubber, Wire. 
: Chapman Company, Berlin, Wis. 
\m-Ryder Co., Niagara Falls, N. Y. 
rte Mat & Mfg. Co., La Porte, Ind. 
Robins & Co., Inc., Baltimore, Md. 
SNVEYORS, Hydraulic. 
: Chapman Company, Berlin, Wis. 
lm-Ryder Co., Niagara Falls, N. Y. 
‘OKERS, Continuous, Agitating. 
‘ Machine Co., Salem, N. J. 
Chapman Company, Berlin, Wis. 
~|m-Ryder Co., Niagara Falls, N. Y. 
, Machinery Corporation, Hoopeston, III. 


‘ton Copper & Brass Works, Hamilton, Ohio 


Robins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 


Hamilton Copper & Brass Works, Hamilton, Ohio 


A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 

CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 

CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS 


Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 44 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
FILLING MACHINES, Can. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
FILLING MACHINES, Carton. 
ABC Packaging Machine Co., Quincy, IIl. 
KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 


Hamilton Copper & Brass Works, Hamilton, Ohio 


F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 

A. K. Robins & Co., Inc., Baltimore, Md. 
KETTLES, Process, Retorts. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

Hamilton Copper & Brass 

A. K. Robins & Co., Inc., Baltimore, Md 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
A. K. Robins & Co., Inc., Baltimore, Md. 
PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
SALT DISPENSERS. 
Scientific Tablet Company, St. Louis, Mo. 


Works, Hamilton, Ohio 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, W's. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hcopeston, III. 


Hamilton Copper & Brass Works, Hamilton, Ohiu 


F. H. Langsenkamp Co., Indianapolis, Ind. 


Lee Metal Products Co., Inc., Philipsburg, Pa. 


A. K. Robins & Co., Inc., Baltimore, Md. 
VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohic 


F. H. Langsenkamp Co., Indianapolis, Ind. 


WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


WEIGHING MACHINES. 
ABC Packaging Machine Co., Quincy, III. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


Cameron Can Mchy. Co., Chicago, Il. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 
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CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A kK. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WHERE TO BUY — Continued 


STRING BEAN MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N.. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, ‘ 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 

Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F, H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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KETTLES 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Oh: 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass 


BASKETS. 

Tersey Package Co., Bridgeton, N. J. 

Riverside Manufacturing Co., Murfreesboro, N C 
BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City. 
Can Manufacturers Institute, Inc., New York. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


CAN SEALING COMPOUND. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicagu 
Universai Underwriters, Kansas City 6, Mo. 


LABELS 
Gamse Co., Baltimore, Md. 
R. J. Kittr.dge & Co., Chicago, Ill. 
Piedmont Labei Co., Bedford, Va. 
Louis Roesch Co. San Francisco. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Print. & Litho. Co., Cincinnati, Ohio 


LABORATORIES, for Analysis of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 
yy Almy Chemical Co., Cambridge, Mass. 


D 
F ngsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Company, St. Louis, Mo. 


SEASONING. 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Coin 
D. Landreth Seed Co., Bristol, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Cenn 
Gallatin Valley Seed Co., Bozeman, Mont. 
D, Landreth Seed Co., Bristol, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
Washburn-Wilson Seed Co., Moscow, Idaho. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, C: nn. 
D. Landreth Seed Co., Bristol, Pa. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 
Tri-State Packers Assn., Easton, Md. 

F. H Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 
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; Robins Improved Stringless Bean Slitter equipped with the new Robins Shaker-Washer for the separation of 
i seed beans from the slitted (French Style) beans. 

4 The Robins Combination Stringless Bean Slitter and new type Shaker-Washer is the answer to the economical 
| slitting of stringless beans and the separation of the seed beans from the slitted stock. 

: \| Our production schedule will permit the accepting of a few additional orders for this very practical unit. 
: ij Please note, however, wherever possible we ask our customers to furnish their own motors—deliveries on motors 
4 {| at this time are very uncertain and by the canner furnishing his own motor will expedite delivery considerably. 
| | 

: 
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ROBINS IMPROVED 
& STRINGLESS BEAN CUTTER 
St with automatic feed for high speed line. 


i ROBINS STANDARD RETORT 
welded and riveted construction. 


URSCHEL STRINGLESS BEAN CUTTER 
a For Medium Speed Line 


LOMBARD & CONCORD STS. 
A, K. ROBINS & COMPANY, Inc., BALTIMORE 2, MARYLAND 
Write For Copy of Our No. 700 Catalog—Just Off The Press. 
Manufacturers of Canning Machinery for Fruits, Vegetables, Sea-Foods, Citrus Fruits, Etc. 


-ANNING TRADE - February 5, 1945 
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A WORLD CENTER 
OF CAN-MAKING MACHINERY 


Can-making problems from all parts of 
the world... from the war fronts of Italy, Britain, Russia, the Pacific 
. .. from the industrial fronts of North and South America... flow 


to the headquarters of the Cameron Can Machinery Co. in Chicago. 
This flow of problems, which has expanded year after year, adds up 

to the one indispensable value in the design of con-naking machin- 

ery: Experience. Cameron engineers are stimulated and challenged 

to develop improvements by the day-to-day problems of the entire 

can-making world. 

Whatever your can-making problems may be, you are invited to 


submit them... without obligation ...to Cameron Engineers. 


CAMERON CAN MACHINERY COMPANY 


240 NORTH ASHLAND AVENUE © CHICAGO 7, ILLINOIS 


In this building, Cameron engineers design 
the machines that have set the standards for 
can-making efficiency throughout the world, 
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